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Clothes for sheer summer fun, photographed in Jamaica, see page 22 


SPECIAL REPORT: THE WIFE WITH A JOB 


Her false position by Margaret Mead... 
Careers you can carry on after marriage... Streamlined homemaking 


Salad spectaculars your guests will remember 


The invisible barrier between Canadian men and women 
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New Avon Ideas for a Beautiful Summer 


Rich Moisture Suds— A non-drying skin wash to make you feel brand new! 

















Strawberry Cooler— A quick, cooling home facial for a wonderful pick-up! 
Pink Lace — Delectable new shade for lips and fingertips. In Satin Sheen 
Lipstick ... cream and pearly Nail Polish. 
Persian Wood Powder Sachet — how cool and fragrant this will be. on 
your skin or lingerie! . 
Spray Essence—a spray-on so concentrated it lasts like perfume, yet 
every woman can afford it. In six of Avon’s famous fragrances. 
Do have an Avon try-on to select fragrances and cosmetics when 
your Avon Representative calls. 

ADVERTISED ON TELEVISION 
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ee : b> . 
“Avon Calling” means a visit with your Avon j 
Representative who brings to your home fragrances 
dean you try on yourself. ‘. 
| ¥ cosmetics 


MONTREAL 
AVAILABLE ONLY THROUGH YOUR AVON REPRESENTATIVE WHO CALLS AT YOUR HOME 
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WHATS NEW 


June is a restless month. Summer is invitingly close, yet you’re 





not ready for its easygoing ways. To match your betwixt-and-between 
mood, this June issue is a smérgasbord of light and heavy fare. Our 
dazzling Jamaican fashions (page 22) and salad story (page 20) are 
as much a part of summer as peeling noses. Our special report on 
working wives is meatier stuff. Hope you like the mixture. 

As you see on the right, our new asso- 
ciate editor, Keith Knowlton, is tackling 
his job at Chatelaine with manly enthu- 
siasm. Helping to cook food in the insti- 
tute for our July issue is not, however, his 
main job. Keith will sift through thou- f 
sands of fiction manuscripts that come to 
Chatelaine every year. With sixteen years 
of editing (Canadian Press and magazine 
work) his experience will be used in 
general-article editing. 

We asked him for more details about 
himself and here they are: “I like garden- 
ing, the color yellow, secondhand book 
shops, Pogo. country living, reading, history and dogs.” Keith is a 
bachelor and, with a staff of only two other men and fifteen women, is 
understandably quiet. 

Returning to our special report on working wives (page 61) 
one of the most difficult adjustments facing the wife who works today 
is her changing relationship with her husband. 
When we considered a writer who could speak 
authoritatively on this subject, one aame came 
to mind—Margaret Mead, the world-famous an- 
thropologist. Briefly, to recall her background, 
she spent many years in the South Seas studying 
the cultures of primitive peoples aiid has nine 
books to her credit. The list of lectureships she 
has held reads like an encyclopedia of U.S. uni- 
versities. She speaks seven languages, holds six 
honorary degrees and is internationally revog- 
nized as an authority on North American society. 


--e FOR THE KITCHEN 


Now is one of the pleasantest times in the whole year for shop- 
ping. The weather is warm, the stores cool. Your own calendar is 
only lightly sprinkled with club and social engagements. In this 
lull before the long hot summer, have fun looking for the products 
and appliances that are new for you on the shelves of the stores. 

Treat the gourmets in your family to domestic pheasant. The 
size of a small broiler, the pheasant comes frozen and with a slightly 
bigger price tag than on chicken. 

An automatic potato peeler washes, scrapes and cleans itself in 
a single operation. It operates from your sink faucet. 

Reasonably modest is the price lag on a gold-plated electric 
percolator (six to eight cups) with plastic handle, base and cover 
knob. A glowing “eye” in the base tells you when coffee is ready. 

A new design in ranges was unveiled at the National Home Show 
in Toronto. Two chrome ovens—one equipped with a removable 
rotisserie—open lengthwise and feature full glass doors. Four sur- 
face elements disappear when not in use. 

A colander, 12 by 15 inches, made of plastic withstands boiling 
water and fruit acids, besides being unbreakable. 

A new electric drink mixer (24-0z. capacity) comes equipped 
with a handle for taking outdoors. Fine, too, for mixing waffles 
on fall days. 


A three-way paper dispenser (simultaneously handles wax, foil 


continued 
































PEACHES IN NEST. Beat 3 egg whites stiff. Add 14 cup sugar. 
Spread all over sides and top of white cake, fluting the rim high. 
Gild in 450 degree oven. Fill hollow with Aylmer peach halves, 
Decorate with cream, nuts or cherries. 





RAINBOW PEACHES. Place layers or swirls of two tones 
of sherbet and ice cream (green with pink or white) in deep 
glass goblet. Add Aylmer peach halves. Garnish with cherry. 


DESSERTS 


, de rena 7 


: Easy-to-fix or extra-fussy — 
thanks to rec naiecne mg 
° sunshine Aylmer Peaches. 
q t (} f] For Aylmer preserves 
fresh-as-sunshine 








only the finest from the 
sun-drenched orchards 

of the Niagara Peninsula— 
captures their lush, juicy, 
sunshine-freshness— 

to bring you that inimitable 
Aylmer Flavour. 


Aylmer Flavour peacues Sst. 
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WHATS NEW 


Continued 


and absorbent towels) comes in polished aluminum or copper finish. 

Three suggestions for Father’s Day: a flashlight holder for the 
bottom inside of the car dash; a two-compartment plastic bucket for 
car- or deckswabbers; and an eraser for cleaning chrome, wind- 
shields and white sidewalls. 


IN FASHION 


An extravagant way to maintain a 
fashionable hairdo on holidays: a wig 
in the bouffant style that Givenchy 
featured this spring. It’s made of 
human hair, which explains the price 
(from $100 to $500). 

To achieve the same dramatic effect, 
show this sketch to your hairdresser. 
Take a headband of satin, velvet or 





grosgrain, and have the front ends of 
hair tumbled over it. Wear this coiffure with trapeze-line dresses 
—they’re available on the Canadian market. Coming soon are tra- 
peze-line slips and nighties. 

The lipstick for you to choose to wear with this summer's citrus 
colors is orange — not only in name but in shade. 


=” WHAT'S NEW 
7 IN 
THE ARTS 


By Robert Fulford 


... STRATFORD COMEBACK? 


When the Stratford Festival opens its doors for the sixth time 
late this month, many Canadian theatre enthusiasts will be anxiously 
hoping to see it recover from the disasters of the last twelve months. 
The Festival, after all, is Canada’s most glowing theatrical achieve- 
ment: it will be sad if it remains any longer in the shadow. 

Stratford’s fall to mediocrity began with the jerky, unpoetic and 
clumsily cast production of Hamlet in the new theatre at Stratford. 
It continued with an ill-advised and wretchedly wrought TV per- 
formance of Ibsen’s Peer Gynt, in December. It reached bottom— 
I sincerely hope—with the touring productions of Shakespeare’s dull 
Two Gentlemen of Verona and Donald Harron’s duller The Broken 
Jug. In Canada both these productions were given lukewarm recep- 
tions by critics and were almost ignored by audiences. In New York 
they were damned with faint praise by critics who once called 
Stratford one of the world’s great companies. 

In the planning and execution of all four failures you could 
detect the presence of a general theory of dramatic art that might be 
called The Stratford Error. Briefly: it does not matter whether your 
script is good, bad or magnificent; make a lively, impressive show 
and let the players and sets carry it; above all, forget about the play- 
wright. 

The Stratford Error is the illogical extension of the extravaganza 
ideas brought to this country by the Festival’s first director, Tyrone 
Guthrie. Being a genius of a sort, Guthrie carried them off. But 
I hope that the present protectors of the Stratford dream have learned 


from their recent experiences. continued next page 
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Man most likely to succeed 
... dn getting over a stomach ulcer 


“Yes,” said the doctor, ‘‘you have a 
stomach ulcer. If you want to get 
over it, you must slow down and 
quit worrying.” 

‘Sounds easy, but how do I do 
it?” the patient asked. 


““You’ve got to work at it. You 
can’t change your ways overnight. 
Don’t bottle up your worries. Talk 
them over with someone you trust. 


“When problems seem insur- 
mountable, leave them awhile — 
spend a few hours with a book or 
putter around your garden. 


“In any case, tackle your big 
problems one at a time and your 
work load will seem lighter. Let 
some things wait until tomorrow. 


“After some rest and a good 
night’s sleep, chances are you will 
view your troubles next day more 
calmly and clearly.” 

And so this man. . . convinced 
that tension and other strains are 
his worst enemies . . . is on the way 
to getting over his ulcers. 


It is estimated that about 
50,000 Canadians have ulcers. 
Moreover, ulcers take the lives of 
nearly 800 Canadians every year. 


Many factors are thought to 
contribute to ulcers — too much 





heavy, rich, spicy food, irregular 
meals and sleep. But emotional 
stress seems to be the chief culprit. 


When an ulcer is discovered 
early and treated promptly, how- 
ever, most patients can relieve 
their symptoms by diet, acid- 
neutralizing medicines, and emo- 
tional discipline. 


Although relief of symptoms is 
usually easy to achieve, ulcers 
sometimes tend to recur and 
patients who have had an ulcer 
should have periodic medical su- 
pervision. 


If unchecked, an ulcer may under- 
mine general health by upsetting 
digestive processes . . . or it may 
penetrate the wall of the affected 
organ and require immediate sur- 
gery. 

Fortunately, operations for these 
complications are successful in 
most of the cases. 


Should an ulcer occur, recovery de- 
pends largely on the patient him- 
self. If he follows his doctor’s 
advice about diet, medication and 
a normal daily routine, he stands 
an excellent chance of overcoming 
his ulcer and living out his normal 
life in good health. 


Metropolitan Life | Co. 
Cenadian Head Office (Dept. H. W.) 
Ottawa 4, Canada 

Please send me a copy of your 


free booklet, 68-L, “Emotions 
and Physical Health.” 
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Look upon it 


asa iuxury...- 


you can afford! 
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“luxurious, long-lasting 
and low-priced! 





MMMM wreath -to-wart 


wiscose broadioonmn 


See how Peerless wall-to-wall 
Visca broadloom warms up 
every room! The secret locked-in 
tufts form a resilient deep pile 
that looks and feels so luxurious. 
Serine Every new decorator color speaks 
So the personality of its room... 
each carefully chosen texture 
adds to its character. 

A rug for your money! Peerless 
Vistas broadloom is perma- 
nently moth-proof, resists soiling, 
has a special non-slip backing, 
hellway and is popularly priced! 


Peertwist Cinnamon 


livingroom 
Peercrest Gold 


dining area 
Peercraft Aquo 


master bedroom 
Peercraft Champagne 





. 
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bedroom 
Peertweed Agate 


study-den 
Peertweed Gold 





Choase from plain, twist or tweedy effects 

in exciting shades and a myriad of power-loomed designs. 
* See them all at leading carpet and flooring dealers across Canada. 
IFA\\ 
Hh 


RUG CO. LTD. 


1470 Peel Street, Montreal, Que. 
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WHATS 


This year’s schedule brings some new talent to 
Stratford and puts some old talent to new use. 
One English actress, Eileen Herlie, and one 
American actor, Jason Robards, Jr.. will join 
the company in important roles. George Me- 
Cowan will codirect Henry IV, Part One (open 
ing June 23) with Michael Langham, who will 
also handle Much Ado About Nothing (opening 
June 24). Douglas Campbell, an important 
Stratford performer since the first season, will 
direct The Winter's Tale (opening July 11). 

Secondary attractions include Marcel Mar- 
ceau’s mime company, the Festival Singers. 
Robert Goulet, the TV star, as Macheath in The 
Beggar's Opera. the American folk singer Richard Dyer-Bennett and 
the New York Pro Musica group. The jazz side sounds duller this 


ROBERT GOULET 


year than it’s been in the past. 


»>HONOR FOR SHADBOLT 


Contemporary art in Canada cannot be called a national move- 
nfent. in the way that the Group of Seven was a national movement. 
because our best painters hold only a few characteristics in common. 
Nevertheless. it’s encouraging to see that the talent is well spread 
across the country: in painting Canada has few artistic deserts. This 
is demonstrated by the recently announced Guggenheim Awards. In 
this international event five painters from each participating country 
have their pictures hung in New York and one of them wins a prize 
of $1,000. This year’s Canadian prize has gone to Jack Shadbolt. 
the British Columbia abstractionist who has been among the most 
important painters in Canada for the last ten years. The four others 
whose work will be hung are Jean-Paul Riopelle, of Montreal and 
Paris; Edmund Alleyn, of Quebec; Tony Urquhart, of Niagara Falls; 


and Graham Coughtry, of Toronto. 


»~NOVELISTS AND NOVELS | 





Interest in Morley Callaghan. the best prose writer this country 
has yet produced, seems to be increasing despite the fact that he 
has written little of interest in recent years. Macmillan’s is now | 
preparing a volume of Callaghan’s brilliant short stories (possibly 
for fall publication) and a Canadian movie has recently been made 
from a previous Callaghan collection. Now That April's Here. 

In the current issue of The Tamarack Review. Callaghan talks : 
with Robert Weaver. Weaver asked him whether he found it ironic 
that “you must be better known to Canadians now as a television and 
radio personality than as a novelist.” 

Callaghan replied: “I certainly hope 

not! . . . It would be a sad reflection § 
on the intelligence of this country if j 
those stories of mine were allowed to ; 
fade away and be lost in a little yack- 

ing from a TV screen.” 

The Tamarack also recently pub- j 
lished, under Nathan Cohen’s by-line, . 
the first long critical study of Mor- | 
decai Richler, the young Montreal 
novelist. Cohen has now come to the 
conclusion that Richler is not devel- DENSE CHAACEAN 
oping into the serious novelist many people expected him to be. 

A Choice of Enemies. Richler’s third novel. was “a retrogressi\« 
step.” Cohen decided sadly, “Perhaps.” he wrote, “Richler’s mai 
trouble is his continued infatuation with the idea of dealine with 
ideas, with the value of writing books about values.” 

Robertson Davies. who has been quietly building a reputation as 
a novelist in the United States. will publish his third novel, A Mi 
ture of Frailties (Scribner's) in the fall. Like Tempest-Tost and 
Leaven of Malice, it is set in the mythical city of Salterton. @ 
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LVE. ...like smelling the flowers grow! 


4 GRASS 
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Here is a Special Blue Grass Offer: Flower Mist, the lighter version of this classic perfume imported from France, 
specially packaged with its own atomizer worth $1.00 . .. both for the price of the Flower Mist alone, $2.50 
Other Blue Grass Preparations: Perfume * Hand Lotion ® Dusting Powder * Bath Oil * Bath Petals * Bath Salts * Velva Shampoo * Hair Spray * Cream, Spray and Stick Deodorants 
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WOULD YOU GO 
BACK TO SCHOOL 


AT 42? 


This Toronto housewife did . . . at the age of 42 
she enrolled in the Ontario College of Art. 


You'll want to read this heartwarming story and find out: 


. how she felt when her son snubbed her on a bus. 


how she managed her home life to give her time for classes 
and home assignments. y 





than her own sons. 


at 


how her Bohemian young cl es reacted to her motherly 
presence. 





» how she adjusted to attending classes with students young 


Florence Smith says she wouldn’t have missed the experience for 
anything, and you won't want to miss her own account of her 
adventure. 


and in the same issue: 


A SEQUEL TO PEYTON PLACE 


by Robert Thomas Allen 


It’s all about Bob Allen’s boyhood home called Grassi Place 
and full of shocking words like “Pshaw” and evil characters 
who get hooked on vanilla ice cream. 


These are only two of the many lively features of 


the June 7 issue of 


MACLEAN’S 


ON SALE MAY 27 





READERS TAKE OVER 








Canadian midwives? YES 


ed. Patients always expect a doc- 


I was very interested by your 
article Do We Need Midwives in 
Canada? (April). I cannot un- 
derstand the doctor’s attitude, that 
having trained midwives is “go- 
ing backward.” Childbirth should 
be as natural as possible. | am 
English, my second baby was born 
in Bombay without the aid of an- 
esthetics, and twenty minutes later, 
I was sitting up in bed, enjoying a 
cup of tea with my husband! I 
sincerely hope that Canada will 
start a training school for mid- 
wives. 

Doris M. Wilson, Duncan, B.C. 

Canadian doctors definitely 
should wake up to their own shock- 
ing record. 

Norah G. Lavergne, Navan, Ont. 

I say YES to midwives in Can- 
ada. 

Mrs. E. Gibson, Vancouver. 


My own opinion is that I would 
rather be in the hands of a com- 
petent doctor in case unforeseen 
complications should arise. 

Mrs. Jackie Seeley, Kamloops, B.C. 


Dr. Wiley may be able to fool 
you Canadians but not me. I’m 
English and disgusted with your 
dollar-grabbing doctors and medi- 
cal services over here. Any coun- 
try without a state welfare scheme 
is poor indeed. 

Mary C. Ellison, Ottawa. 


I wonder if Dr. Wiley, as “one 
of Canada’s busiest obstetricians” 
could be expected to officiate at the 
killing of the golden-egged goose? 

R. P. Janisse, Eastview, Ont. 

...For many years New Zea- 
land enjoyed the lowest infant 
death rate in the world. As a N. Z. 
midwife I never booked a case 


where a doctor was not also engag- 


tor to deliver them, but knew that 
the midwife meant double protec- 
tion. 

Former midwife, Montreal. 


I would like to correct one or 
two points. At present, approxi- 
mately sixty percent of all deliv- 
eries in Britain are conducted in 
hospital. It is true that midwives 
deliver eighty percent of all births, 
since they hold active and impor- 
tant positions in obstetric depart- 


ments. . « 
Hilda Roberts, Toronto. 


How many automatic driers? 
Re: the difference in living con- 
ditions here and in Hungary (How 
I Keep House, March). I wonder 
if you people realize there are 
thousands of housewives in Can- 
ada who can’t afford any of the 
modern labor-saving devices. | still 
scrub floors and wax and polish by 
hand. On the farm I carried water 
by hand and heated it on a wood 
stove; we have neighbors here in 
the city who still do not have run- 
ning water. There isn’t one wom- 
an on this street who has an auto- 

matic drier. 
Mrs. Hazel M. Paisley, Saskatoon. 


Marie and her family 


I was interested in the story 
about Marie Carr (The Crash that 
Changed Our Lives, March). I 
was on duty when she was brought 
to hospital. We were all so sorry 
for the little “lost” child who cried 
so pitifully for “dad-dee” and 
“Crate-ee,” her brother. She never 
had to call for her mother, she was 
always there. 

The Carrs were a wonderful fa- 
mily with a faith that was good for 

Continued on page 8 








PHOTOGRAPHS IN THIS ISSUE—Cover By Paul Rockett; beach hat from 
Simpson’s, Toronto. Paul Rockett (4, 15, 22, 23, 24, 25), John Sebert (1, 4, 16, 
17, 26, 28), Alex Dellow (3), Ray Webber (12), Panda (19, 48, 52), Peter Croydon 
(20, 30), Miller Services (54, 57). ARTWORK—Anne Buckley (3), Walter Yar- 
wood (6), James Hill (20, 21), William Winter (28), Harold Town (36), Robert 
Turnbull (53), Aileen Richardson (#1-68). 
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had The triumphant finale to 
Ee ving * ] 


3 a pe rformance of rare artistry 
Ye Matinée, too, is immediately accepted by those who kno : 
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e the special quality they demand in 
ness is Matinée’s own, and the pure, 
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ey smoke 


he finest. 


A cigarette of elegance... A filter of particular purity... SoecuLLY PROCESSED 
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The New Lotion 
Deodorant 


ban 


rolls on 





protection 
that 


stays on 


Rolls on exactly the right , 
amount to stop odour... 
check perspiration round- 
the-clock. 








ban 


- » » has a unique ball-point top 
that rolls lotion on smoothly and 
evenly without a trace of irrita- 
tion to even the most sensitive 
skin. Ban is more effective than 
messy creams. . 















. easier to apply 
than drippy sprays 
... and it’s not a 
crumbly stick. Ban 
won't harm delicate 
fabrics. 


















Canada’s 
Number One 
Deodorant 

and 
Anti-Perspirant 





¥ cs 
gs 


ANOTHER FINE PRODUCT OF BRISTOL- 
MYERS COMPANY OF CANADA. LTD. 








READERS TAKE OVER 


Continued from page 6 


the morale of the entire hospital 
staff. Doctors and nurses did all 
they could for Marie’s physical wel- 
fare, but her real recovery is al- 
most entirely due to her family’s 
courage and hopefulness. They just 
wouldn’t give up. It makes me won- 
der too about other “hopeless” 
cases ... Would they have recover- 
ed if given the same love and un- 
derstanding instead of being con- 
fined to psychiatric wards or men- 
tal institutions? 


{ Registered Vurse. 


NetherWOOD for girls 


Jeannine Locke in her article, 
Canadian Society, April, is no 
doubt referring to the Netherwood 
School for Girls at Rothesay, N.B., 
not Netherhill. 


Wrs. S. G. Sosa, Montreal. 


Abominable fashion plate 


The model on page 44 of your 
March issue is an abomination. | 
wouldn't go around the house with 
my hair like that, let alone out in- 
to the so-called “world of fashion.” 


Mrs. J. R. Jackson, 
Pincher Creek, Alta. 


Shirtdress forever 


When I saw the lovely shirtwaist 
dress on page 49 of your April is- 
sue | had to say, “thank you.” 


Vrs. Margery Griffin 
‘etaskiwin, Alta. 


Driving: our signals crossed 


Chatelaine has erred for once. 
In March (33 Things You Can Do 
To Stop Traffic Accidents In 1958 
you warn parents not to teach their 
children to drive the family car. 
But in April Hilda Neatby. in Edu- 
cation is Not Everybody’s Business. 
states that Canadian parents are 
quite competent to teach their 
children how to brush their teeth, 
eat their salad and drive the fa- 
mily car. Please tell Hilda Neatby 
to read your March article and as 
a mother of pre-school children, | 
sincerely hope she changes her 
views. 


Vrs. Bernice Fawcett, Edmonton. 


Women and war 

We wonder if you might be in- 
terested in the views and sugges- 
tions of a group of Vancouver 
women who. deeply moved by the 


present state of world affairs, have 


been meeting to see if and how 
they could individually make a 
contribution to world peace: 

| believe that Canadians are iy 
danger of dying of apathy and 
. Is it not 
possible to get people to take 


lack of imagination 


long, hard look at the pictures o| 
the destruction at Hiroshima’ 
Would it not rouse Canadian wom 
en from their fatal apathy if they 
would look at their own children 
and try to see them, as so graphiv 
ally described, half-dead, living out 
the last pitiful weeks of what we 
had intended to be a long. rich. 
useful life? 

Gladys H. Patch 


Whenever in our homes we teach 
our children “WHAT YOU ARE IS 
MORE IMPORTANT THAN WHAT YOL 
HAVE” and “pO UNTO OTHERS AS 
YOU WOULD HAVE OTHERS DO UNTO 
YOU”; 

Whenever in our schools. we in- 
sist on an educational program 
which will mold our children into 
the kind of adults who will place 
the accent on cultural and spiri- 
tual rather than material values. 

By these things we are building 
for the peace of tomorrow. 

Lois R. Kerr. 


Could it be that world peace is 
the sum total of all peace experi- 
enced by individuals, by neighbor- 
hoods, by cities! It may be that 
our biggest contribution is to dem- 
onstrate, or strive to maintain. 
peace in our own families, to make 
harmony a reality in our own 
sphere, in all our everyday rela- 
tions. 

Edith M. Woodsworth. 


What can a small group of wom- 
en do against such tremendous in- 
Well a small dedicated 
group of men changed the face of 


fluences. 


history when they carried the Gos- 
pel of Jesus Christ to every cor- 
History is full 
of such examples. But we need to 


ner of the world. 


be aware, we need to be informed. 
and we must be prepared to influ- 
ence others. 

VW. Muriel Ledingham. 


We are used to the idea of a 
Ministry of War or Ministry of 
Defense. 
the idea of a Ministry of Peace. 

Hilda Symonds 


We should get used to 


Send your comments and your questions to The Editor, Chatelaine. 


48] University Avenue. Toronto 
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All letters must be signed, but. 


where requested, names will not be published on personal questions. 
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Tourmaline Corallin 


Green* 





Regency Blue se : ine : e Manchu Yellow 





Platinum Grey Ming Green 





T’ang Red* Persian Brown 


The ‘‘Pembroke’’ bathroom by American-Standard—shown here in Corallin 


The “Pembroke Bathroom” by American-Standard 


in stunning colours! 


Bathroom beauty ... in magnificent colours for you, from whichever your choice, for quality, style and beauty in bath- 
American-Standard. You have a choice of four bathrooms and room fixtures, it’s the finest when it’s by American-Standard. 
two powder rooms, including the luxury “Blythwood,’’ the 


beautiful ‘“‘Pembroke”’ and the popularly-priced “Chateau” For your personal copy of the fully illustrated American- 
and ‘‘Lynwood”’ bathrooms . . . the de luxe ‘‘Coronet’”’ and Standard Coloured Bathroom Folder, call your Plumbing 
family-priced “‘Concerto”’ powder rooms. Choose from the eight Contractor or local American-Standard office. Or write American- 


beautiful colours shown above, plus sparkling White. Remember, Standard, Box 39, Station D., Toronto, Ontario. 
PROUD PRODUCTS OF AMERICAN-STANDARD. \/agnificeni Bathrooms are just some 


of the many products made by American-Standard. Others include Gurney Furnaces, 
American-Standard Kitchen Units and Canadian Sirocco Air-Conditioning equipment. 


first and finest—the world over 


Amenrican-Standard 


AMERICAN-STANDARD PRODUCTS (CANADA) LIMITED 





*Available in basins and toilets only 
71566 
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Low in calories, here’s 

a cool, delicious dessert 
for the Dairy Month of 
June. Light and 
refreshing, it’s so easy 

to make with whipped 
Skim Milk Powder and 
fresh strawberries. Grand 
for entertaining, too. 


For other ways to use 
Nature’s Fine Dairy 
Foods, write for your 
set of Marie Fraser’s 
Free Recipe Booklets 
for summer eating. 





Combine 1 pkg. strawberry- 
flavored jelly powder and % cup 
granulated sugar in small sauce- 
pan. Add 4 cup boiling water; 
stir over low direct heat just 
until sugar and jelly powder 
dissolve. Cool; do not chill. 





Measure % cup ice-cold water 
into bowl; sprinkle with 1% 
cups instant skim milk powder. 
Beat at high speed until mixture 
stands in peaks. Gradually beat 
in 4 cup granulated sugar, 4 cup 
lemon juice and 1 tsp. vanilla. 





Gradually beat cooled jelly into 
whipped milk; beat well. Fold 
in % cup mashed fresh straw- 
berries and | cup sliced fresh 
strawberries. Chill, folding occa- 
sionally, until dessert will mound. 
Spoon into parfait glasses. Chill 
—8 to 10 servings. 





Dairy Foods Service Bureau 


DAIRY FARMERS OF CANADA 


409 Huron Street, Toronto 


mers 


ie “Dairy Month” 




















@ As I drove home in the soft spring 
twilight my heart was heavy. There 
was a distinct sense of failure inter- 
mingled with the sadness. Each time 
that I worked my way into the centre 
of this uneasiness, I saw Janet’s face. 
I knew I had failed her. 

Janet was one of my favorite pa- 
tients. We had been through many 
deep waters together. She was a beau- 
tiful woman with great dark eyes, 
which had been shadowed by grief 
and loneliness. I had been a kind of 
rock for her, a shelter when the emo- 
tional stress of her life had brought on 
unusual symptoms. She was one of 
those women who, instead of show- 
ing the depth of nervous and emotion- 
al tensions in headaches or backaches 
or stomach spasms, have a profuse 
period. When these periods became 
so severe that she could not work, 
then she had to come to me. Years 
passed between these episodes but the 
communication between patient and 
doctor (bewilderment and knowledge), 
friend and friend, had held. 

But tonight I groaned as if in pain 
for my inadequacy—the utter futility 
of my words. “Janet, honey,” I had 
said, “wake up, all things are possible 
if you love him enough.” And then I 
remembered the blank, life-isn’t-fair 
look in her eyes. 

Janet had come to me first when 
she was widowed. Her husband had 
been killed in an accident leaving her 
with two small children. She moved 
to the home of her parents and went 
back to work. 

The next time she came to me her 
period was so severe she had to go to 
hospital for transfusions. She had 
been caught up in one of those devas- 
tating unwanted passions with a man 
at the place where she worked. She 
had been teetering on the brink of an 
affair with him when she began to 
hemorrhage. At the time she consid- 
ered her illness almost an act of 
providence. 

I didn’t see her for over four years. 
On this third visit she was completely 
transformed. Instead of a wan, tragic- 
ally beautiful Victorian heroine, she 
looked vibrantly alive. I had never 
seen her smile before, and the effect 
was Startling. 

“What's happened to you?” I asked, 
then paused. “It must be a man.” 

“Yes,” she replied joyously. “I’m in 
love and I’m getting married. I'm 
going to have a home of my own at 
last and I've come for a check-up.” 

Because I knew her so well, I felt 
I could be frank with her. “Is it really 
love? You're not just marrying so that 
you'll have a home for yourself and 
the children?” 

“Oh, no,” she said. “This is it. I’ve 





DO YOU 
LOVE HIM 
ENOUGH? 


never been happier. It’s amazing how 
similar our tastes are. We like the 
same things, the same people and the 
same jokes. Best of all, the children 
adore him.” 

I couldn't help but feel happy for 
her. Then I picked up her chart to 
change her name to the name of her 
future husbafd. It was a _ peculiar 
name, spelled in a peculiar fashion. 
I remembered it well. It’s strange 
how, in gynecological practice, the 
names of certain men crop up bring- 
ing with them disaster each time. This 
was one of those times. 

I felt I had to tell her what I knew. 
“Janet,” I said, “I know this man and 
I know that he is irresponsible.” 

“What do you mean—irresponsi- 
ble?” she asked. 


Charmed, not cherished 


“Well, let’s put it this way. You 
say you love him, but do you love 
him enough? He is a lovable witty 
adolescent, but he can’t stand criti- 
cism, no matter what mistakes he 
makes. If you are marrying him for 
his wonderful companionship — to 
share your laughter and your tears 
and to comfort him at night and wake 
refreshed for a new day—then you 
have a real reason for marrying him. 
But if you are looking for someone to 
provide for you, make a home for 
you, cherish you and look after you 
—you won't have that. That’s why I 
say, ‘Do you love this man enough?’ ” 

“I'm sure I do love him enough,” 
she said softly. The room was lit up 
with her loving. 

Each time my mind reached this 
spot in Janet’s story I recognized my 
failure. No one truly in love can hear 
or see the truth of the beloved (“And 
thank God for that,” I said to my- 
self), Every person who enters mar- 
riage comes to the point when at last 
she sees her mate for exactly what he 
is. I had wanted to save Janet that 
long painful process. She had been 
hurt so often. 

But I was wrong. Love is a trans- 
forming power beyond facts and hu- 
man frailty. She needed faith from 
me—not a blueprint for an unhappy 
marriage. I should have trusted love 
more. 

A year passed and today her name 
was on my schedule again. She was 
hemorrhaging again. Her blood count 
was down but her spirits were even 
lower. 

“Doctor,” she said, “you didn’t tell 
me that he didn’t pay his bills and 
that he drank a little too much. He’s 
had two jobs since we got married. 
I am afraid to quit my job because 
we need the money. I come home at 
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Whatever his faults and failures, 


your marriage can remain secure if you 


will apply the finest love of all 


to your partnership 


night to get dinner and he stops to 
have a drink with the boys. My eldest 
boy is a problem. My husband al- 
ways disagrees with me and takes his 
side when I try to discipline him, yet 
he won't discipline him himself.” 

She looked as woebegone as the 
first time I had seen her. I knew I 
didn’t have enough wisdom to solve 
this situation. I could only try. 

“First of all,” I said, “I believe 
with all my heart that all things are 
possible for those who truly love. 
Let’s start with that statement. You 
told me before that in spite of all 
my reservations about this man, that 
you really loved him. You had hoped 
that he would support you and make 
a home for you, but it hasn’t turned 
out that way. You thought he would 
protect you, but instead you find you 
have to be the strong one. You are 
just beginning to realize that for the 
next ten years at least, you are the 
one who wil! have to make sure that 
the bills are paid, the house is in 
order, the children raised properly. 

“Now let’s look at the assets. First 
of all you have your children. There 
are hundreds of unmarried women 
who work just as hard as you do and 
come home at night to nothing.” 

“But do you think it’s a pleasure 
to come home after a hard day’s work 
to children roaring around shouting 
at each other?” she said. 

“It’s not only a pleasure, it’s a 
privilege,” I assured her. “If you can’t 
work out a good solution at home 
with your eldest son, perhaps he 
should visit with his grandparents, 
until you have the situation under 
control.” 

“But will the rest of it work out?” 

“Yes, but only if your love and 
your desire to make it work are strong 
enough.” 

“But I don’t respect him any more. 
How can I respond to his love-making 
when I feel the way I do?” 


He can’t change now 

“Wait a minute,” I said. “That's the 
silliest statement of all. Your respect 
for him when you married him was 
not based on any record of his 
achievements. You knew that he was 
a risk. You can’t sit in judgment on 
him now. First of all you have to ac- 
cept him for what he is—a lovable, 
happy-go-lucky companion. You like 
his charm, his good looks, the way he 
makes you laugh. But he’s forty years 
old and you can’t start remolding him 
now. Just a little while ago he would 
light up your eyes and your heart and 
your whole life—and he can still do 
that if you'll only shut your eyes to 
things he can’t do: grow up and be 
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masterful, take on the responsibility 
of a wife, a ready-made family and 
his own affairs. 

“Janet, when you were so ecstatic- 
ally in love you couldn't hear the 
truth. Now that life is real you can't 
feel the ecstasy. But you can know 
the finest love of all—compassion. 
You say to me, ‘How can you respond 
to his love-making?’ I say you can go 
farther. You can woo and comfort 
his distress for he knows his limita- 
tions and he loves you.” 


‘It’s not fair” 


“This is all very well but I have to 
work all day and then come home and 
get dinner while he stops to have a 
drink with his friends. It’s not fair.” 

“Of course it’s not fair,” I agreed 
fervently. “It never has and never 
will be fair. Let’s forget about every- 
thing but you. First I want you to be 
well so that you have your gay vital- 
ity of last year back again. Rest your 
worries and rest your weary body, too. 
When you come from work, get some 
nourishment, put your feet up, let the 
drive of the day gradually slip away 
while you find out what happened at 
school today. Your children will love 
to find you listening again. As soon 
as this resting place is happier and 
more peaceful than some nearby bar, 
your husband will come home quick- 
ly, too. The evening chores can be 
done all together and you can be 
enthroned on the couch like a queen, 
beautiful as ever, by 9 p.m. 

“As your doctor I insist on the rest; 
as your friend, I say forget your re- 
sponsibilities and your strength. Let 
them all love you for a little. You 
are worn out with thinking and judg- 
ing. Be still for a little and let love 
catch you up again. A love full of 
compassion and giving, a more won- 
derful, truer love built on knowledge 
and no expectation. You have been 
expecting your husband to love you 
because you have been a good wife. 
It doesn’t work that way. You love 
your husband and your children with- 
out stint or protection and in so doing 
you inevitably make your home a true 
resting place. Tomorrow will be a 
hard day but you have made it possi- 
ble for them to walk a little straight- 
er, to Know a small victory. They are 
not afraid for they belong together 
and to you. Janet, do you love him 
enough?” 

As I drove on remembering again 
and again Janet’s face and my own 
sense of futility and failure, I sudden- 
ly realized that I was also stupid. 
Where was my faith? Human beings 
fail but love could and would find the 
way. @ 





igh your ways. 


HAPPIER SUMMER LIVING... 


alll —— 


... INDOORS, OUTDOORS! 





BUG-A-WAY 
Bulbs 


You’ll enjoy your summer eve- 
nings outdoors as never before, 
with BUG-A-WAY bulbs. You 
can relax and entertain in this 
soft yellow light without fear of 
bothersome bugs. Bug-a-way 
simply does not attract insects 
as ordinary white light does. 


Beauty Tone 
AQUA 


On a hot summer evening you 
actually feel cooler when rooms 
are lighted with AQUA bulbs. 
Warm colours are subdued .. . 
confining spaces opened up. 
It’s like “‘air conditioning” with 
light . . . and, best of all, 
it’s yours .. . just for pennies. 


Westinghouse 
Beauty Tone AQUA and 
BUG-A-WAY Bulbs 


There’s a whole new world of summer enjoyment waiting for you 
when you light your home the Westinghouse way. Treat your family 
to more indoor comfort and more outdoor fun with Westinghouse 
Aqua and Bug-a-way bulbs. Buy some to-day. 


Enjoy TV's Finest Hour, Westinghouse ‘‘Studio One in Hollywood”, Mondays, 10 P.M. 
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That just-what-I-wanted expression always greets a gift of 
SUPREME Aluminum. Every graceful feature is designed to 
save her work and trouble. . . to give her a lifetime of care- 
free cooking. Heat-proof handles. Knobs with finger-tip 


protectors. Easy to keep clean. 


Give the bride-to-be SUPREME Aluminum and watch her face 
glow with happiness and surprised delight. 


KETTLE —$6.50 TEA POT—$3.95 DOUBLE BOILER— $6.25 
SAUCEPAN—$3.95 SKILLET—$5.95 PERCOLATOR — $3.25 


seat 
UPREME 
eres 


SUPREME ALUMINUM INDUSTRIES LIMITED 
3600 DANFORTH AVENUE, TORONTO, ONT. 
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Chatelaine’s editor and Jytte compare notes on cookies, refrigerators. 


HEN JYTTE HANSEN aarriv- 

ed in Toronto with her hus- 
band, Henning, almost exactly two 
years ago she was half-delighted, half- 
fearful at the thought of the strange 
new life they were starting. Her big- 
gest surprise to date—her life is not 
really so changed at all. 

A skilled dressmaker, Jytte (pro- 
nounced Utah) Hansen combines 
marriage with a job in a dress shop 
as she did in Copenhagen. Henning 
is a draftsman for a hospital-equip- 
ment firm. They live in a moderate- 
rental, two-room flat with kitchen, and 
share a bathroom with Danish friends 
who have the downstairs flat. Jytte’s 
neighbor, who has two children of 
her own, baby-sits daytimes for 
John, the Hansens’ two-year-old. 

What were some of the changes 
Jytte didn’t find in Canada? 

“Well,” she told us, “let us sup- 
pose a Canadian housewife went to 
live in Denmark. She would find 
canned vegetables and fruit in the 
stores. The fruit is more expensive, 
so she would serve it mainly for spe- 
cial suppers or picnics. She could buy 
plenty of dried soup mixes, though 
not canned soup. She would have as 
big a choice of soap flakes and de- 
tergents, some the same brands as 
here. She'd probably send her hus 
band’s shirts to the laundry, as here, 
and her own dresses to the dry clean 
ers. She would certainly have a mod 
ern temperature-control iron and per- 
haps a steam iron. 

“If she served breakfast Danish- 
style she would not cook bacon and 
eggs, but she would serve cereals like 
corn flakes, or hot porridge, with 
rolls and butter, and coffee. She and 
her husband would drink as much 
milk as here and, of course, her chil- 
dren would always drink it. She 
would find cuts of meat were differ- 
ent, and she’d serve roast pork much 
more than roast beef.” 

Of course, there would be real 
differences, too, some of which she'd 
hate—like not having a refrigerator 
or, quite likely, a bathtub. Some— 
like the stores all over the city where 
she could take her laundered sheets, 
towels, dishtowels and tablecloths to 


be ironed beautifully and inexpensive- 
ly—would seem like an answer to the 
housewife’s (wherever in the world 
she lives) prayer. 

Copenhagen is a city of apartments, 
and unless her husband owned a 
business or was in the professions, 
she'd likely live in one. “Few Danes 
can afford a house before they are 
forty or fifty.” Only in the city’s outer 
fringes do houses and _ bungalows 
spread out. Postwar twelve - story 
apartment blocks are as ultramodern 
as here—‘“and expensive.” The Han 
sens lived on the third floor of a 
typical older, five-story, walk-up 
block. They had a two-room cold- 
water apartment with kitchen and a 
bathroom with a toilet, for which 
they paid 160 Kroner (or $23 — a 
skilled worker’s wage is about 10,000 
Kroner a year, or $120 a month). 
They had no refrigerator—‘“too ex- 
pensive for most of us”—no tub or 
basin. “Instead of bathing at home, 
many Danes go to the svommehal 
(public bath) once or twice a week 
to wash and take a swim.” 

Besides acquiring a_ refrigerator, 
which, as a working wife, Jytte con 
siders her biggest single boon (“you 
can make a good supper so quickly 

and cook extra meat ahead to re 
heat’ the Hansens list other “differ 
ences” in living in Canada. They earn 
more and pay less income tax; and 
they decidedly prefer payroll deduc- 
tions to the Danish system of getting 
your full pay cheque, then visiting the 
tax office each month to hand over 
the month’s tax. 

In a country where cars cost from 
$4,300 to $5,700, the Hansens made 
do with two bicycles (which they 
rode to work) and a two-seater motor 
cycle which took them for weekend 
and holiday trips around the country. 
Here, they’re more than happy with 
the substitute—their 1953 Plymouth. 

Although Copenhagen’s new sub- 
urbs do have Canadian-style super- 
markets, Jytte had never been in one 
until she landed in Toronto. Now 
she shops in them all the time. 

When it comes to laundry, Jytte 
likes Canadian washing machines. “At 
home we boil our clothes for about 
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How | keep house 


A young Danish wife asks 


why we still shake dirty mops out the 


window co and yearis for 


Copenhagen’s ironing-service shops 


BY JEAN YACK 


twenty minutes in a gas-heated iron 
boiler in the apartment basement.” 

As for floors and dusting, Cana- 
dian dirt horrifies Jytte. “Where 
does it ever come from?” she asked. 
“I mop every day here as I did at 
home, but I never picked up the 
dirt I do here. I used a long-handled 
soft brush, not a dry mop, and put 
the dirt in the garbage. I was sur- 
prised to see so many Canadian wom- 
en shaking their mops out the win- 
dow, with the dirt falling back on 
everything. In Denmark you don't 
see that.” Instead of waxing her 
hardwood floors, Jytte gave them a 
weekly wash and a coat of quick- 
drying varnish once or twice a year 
—‘always in the spring, and perhaps 
at Christmas.” She vacuumed her 
rugs regularly, but instead of owning 
a vacuum cleaner she rented it for 
an hour or two when she needed it 
from one of the many shops special- 
izing in such rentals. 

On the whole she feels Danish 
housewives wage a stronger war on 
dirt. “We still beat our mattresses 
and rugs. Every apartment court- 
vard has an iron frame over which 
vou drape them. Then you set to 
work with a bamboo beater. I 
haven't tried that here 

Danish furniture is generally more 
modern and simple which, Jytte feels, 
is understandable in a country that 
has helped set such design for the en- 


tire Western world. One thing that 
surprised her was our abundance of 
double beds. “I had never seen one 
outside of magazines until I arrived. 
In Denmark twin beds are the rule.” 


“Would you say Danish women are 
more interested in cooking than we?” 
asked Elaine Collett, Chatelaine 
Institute director. “Yes, if they have 
the time,” Jytte replied. “We make 
an event of our family Sunday dinner 

we spend at least two hours at the 
table—and it’s nothing for the moth- 
er to stand for the whole day in the 
kitchen preparing it. It’s not neces- 
sarily a sm6rgasbord. Our typical 
Sunday meal more likely starts with 
smoked fish on a bit of bread: then 
meat and plenty of rich gravy, and 
sugar-glazed potatoes; then dessert 
and coffee. But a smorgasbord is a 
definite tradition on December 25. 
We have our regular Christmas din- 
ner, roast duck or roast pork, the 
day before Christmas, on the twenty- 
fourth. Then we always serve rice 
pudding with one almond in it. The 
person who gets the almond receives 
a special gift—chocolates, usually, or 
a chocolate Santa Claus. Our Santa 
Claus is the same as yours. 

“Yes,” Jytte Hansen considered, 
“there are not many great differences 

except for the Canadian frig 
and those Danish ironing shops. Do 
you think Canadian women would like 
to have those shops too?” 





JYTTE HANSEN’S FRIKADELLER 
(Danish Meat Balls) 


34 pound minced pork 
%4 pound minced veal 
] egg 

} 


medium onion, chopped 


Combine meat, onion, salt, pepper. 


1 cup scalded milk 


% cup flour 


Salt and pepper 


Margarine for frying 


Add about half the flour, then the egg 


and beat well. Add the rest of the flour and the milk, beat well 


Fry in frying pan. Heat a little margarine in pan, dip a tablespoon in 
the hot margarine and form an oval meat ball and fry each ball approximately 


8 minutes on each side. 


Serve with creamed vegetables—peas or carrots or spinach. Serves four. 
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Doll by Madame Alexander 


tavenoanr 


Makes you feel 
so fresh and feminine 


Yardley English Lavender is unlike any other fragrance 
you’ve ever used. Because it’s more than a lingering, 
lovely, lighthearted scent. It’s a feeling fresh, gay, 
wonderful—like being in love! And you know when you 
feel like that, you look your prettiest. Enjoy the fragrance 


of Yardley Lavender in many forms... give it with pride. 


Yardley English Lavender from $1.25. Toilet Soap, box of three $1.50. 


Yardley Lavender 








Lavender Dusting Powder 
$2.00 

After Bath Freshener 
$2.00 
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HANGS ON THE WALL or stores flat in a draw- 


er, out of the way but ready for action all 
over the kitchen from range to counter top. 


HANDY HEEL REST allows batters to drip back 
into mixing bowl. Push-button ejector releases 
beaters for quick and easy cleaning. 


LIGHTWEIGHT BUT POWERFUL. Weighs less 
than 3 Ibs., yet has power to spare for the 
heaviest batters. 3 speeds at your fingertips. 


sce how a GENERAL ELECTRIC Portable Mixer 
whips up compliments for you! 


ONLY G-E HAS THE : 4 
WHIPPING DISC You'll cook better than grandma ever did — when you own a General Electric 


Cream, egg whites and pota- Portable Mixer. Higher angel cakes, fluffier frostings, lighter meringues, 


toes are whipped light and smoother batters — all as “easy as pie” with this busy mixer on the job. 


fluffy in seconds with this : 
exclusive whipping disc. The day a G-E Portable Mixer comes to your house you will start to ENJOY 


Included at no extra cost. cooking. Three beating speeds handle ALL the mixing — from heavy batters 
to frothy creams. 
GENERAL ELECTRIC Choose from four pretty colors to match or accent your kitchen — canary yellow, 
PORTABLE petal pink, turquoise or white. 
Remember too — more Canadians choose General Electric Appliances than 


M i xX = = any other make. 


CANADIAN SFr Bs w..4 24.82 Tao's COMPANY 
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Look around in almost any gathering—men gravitate to one side of the room, women 


to the other. Are the men shy—or bored? Are the women timid—or too aggressive? 


Here's a revealing look at the attitudes that divide us 


ROM THE BALCONY of my tenth-floor Toronto apartment I 

watched young neighbors in the facing glass-and-concrete cliff 

give a party. Dark-suited young men arrived with pretty girls 
in bright formal dresses. The next time I looked over, the light- 
colored molecules had clustered together, while the dark ones were in 
tight separate groups. It reminded me of parties | had been to in the 
Far East, where the fragile sari-clad and jewel-bedecked women sat 
in placid silent rows along the wall while the men stood in the centre 
of the room and talked and laughed together. 

In the East, yes, where it is still usual for a woman to walk a few 
paces behind her husband and to defer to him in every way. In 
England, maybe, land of traditional reserve, where boys and girls are 
educated separately until they reach the age of eighteen, sometimes 
even twenty-one. But in Canada, where coeducation is the general 
rule, where the woman drives the family station wagon, is expected 
to be as active as a man at work and play, this was strange and 
unexpected indeed. 

This segregation of the sexes is one of the things that strikes a 
newcomer to this country most forcibly. In much of the social, 
cultural and political life of the country, men and women seem to be 
divided by an invisible but powerful barrier. 

Canadian magazines had given me such a glowing picture of the 
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By EVELYN HAMILTON 


happy and united Canadian family driving along the highway in 


their late-model car, picnicking together beside a lake, grouped to- 


gether around the hi-fi with soft drinks. Now that I am in Canada 
I find that on any occasion when more than two married couples are 
present. the men will indeed be clustered around the hi-fi, discussing 
its technical intricacies, or off in the kitchen with the drinks, talking 
business and sport, while the wives huddle together in the living room 
and continue the discussion they have begun at the morning-coffee 
club about their children, their husbands, each other, and again 
their children. 

Norman Robertson, a former high commissioner for Canada in 
London, and now Canadian ambassador in Washington, gave “some 
frank hints for the Commonwealth migrant” on How to Become a 
Canadian in the January issue of Overseas (journal of the Common- 
wealth-wide Overseas League). The migrant from Britain might miss, 
he warned, “the open fires, the English spring . . . Or you may miss 
the English type of party. Here, at almost any gathering, sexes 
become segregated, and however impersonal the interest a guest may 
show in someone else’s spouse, it will be considered tantamount to 
provocation after more than a few minutes’ conversation.” 

The Canadian girl has an equal opportunity with her brothers, 
until she marries. She 


is free as the air Continued on page 37 
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WHO TURNED 

IDEAS INTO NEWS 
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A sixty-nine-year-old Vancouver grandmother, Olivia 
Poole, is the principal shareholder in a company that em- 
ploys most of her family and has an annual turnover of 
a quarter of a million dollars—all because of an idea she 
had forty years ago, watching Indian babies in cradle 
boards hung from the limbs of trees. The idea grew into 
the Jolly Jumper, a device in which babies can exercise 
and play safely beyond their mothers’ immediate. reach. 
And the jumper built the Poole Manufacturing Company. 
which in only five years has grown from the family dining 
room into a 10,000-square-foot modern plant in North 
Vancouver. When Mrs. Poole made the first swing (from 
a broom handfe, pillow ticking and a heavy spring of 
steel fence wire) back in Winnipeg, she had no ambition 
to market it. Her own seven children, nineteen grand- 
children and a host of neighbors had all been fans of the 
homemade “harness contraption” before Mrs. Poole final- 
ly went into production in 1953 with an order for half 
a dozen jumpers from a Vancouver department store. The 
jumpers were promptly sold and the Poole family had a 
conference. They mortgaged their houses, rented a shed 
and were soon turning out about fifty “streamlined” ver- 
sions of their mother’s jumper per day. One son, Joe. 
worked full-time. The others—Don, Glenn, Dick and Ted 

gave evenings and weéekends. By 1954, they had aban- 
doned the shed for a two-story farmhouse in the nearby 
town of Gibsons. A second son, Don, became a full-time 
employee. A year ago, Mrs. Poole’s husband, four sons 
and a daughter took over the management of the new 
plant and office. A fifth son is a consultant on design 
and packaging and a daughter-in-law supervises cutting. 
Now the company also has offices in Toronto and plans 
for moving into the U.S. market. And Mrs. Poole. who 
started it all, is “surprised at all the fuss.” Her pride is 
in the fact that her invention is used in children’s hos- 
pitals in three provinces. The small patient (above), she 


says. is “a fine jumper.” 
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Mary Young, known in Toronto as “Mrs. V.” after the shape of the subway route she 


proposed for her city. has always been a builder-of-better-mousetraps. Signs for railroad 
crossings. nonskid mattresses for hospital beds. hats that can be pushed into different 
shapes—these are samples of this housewife’s ingenuity and self-trained skill. But until 
three years ago, she'd never tackled a problem as monumental as Toronto’s traffic. It 
was then that she read a book called You Can Change The World. by the founder of the 
Christopher movement. James Keller. Reading this book which, in Mrs. Young’s inter- 
pretation. “stresses the individual's power to do good,” she was given “the necessary 
courage and incentive to look for a solution to Toronto’s acute transportation problem.” 
She studied all available Metro maps. charts and reports dealing with population, expan 
sion patterns and traffic flow. She went to all of the busiest intersections and made de- 
tailed notes on her observations. After months of study and research. she decided that 
the answer was a V-shaped subway system radiating from Queen and Yonge Streets. 
northeast to St. Clair and O'Connor. northwest to St. Clair and Weston Road. Such a 
system, she was satisfied. was more logical, efficient and economical (it conformed to the 
city’s expansion pattern and was. moreover, shorter, faster and more direct) than eithe1 
of the two routes under consideration. The city’s Board of Control was sufficiently im 
pressed to ask for an investigation of Mary Young’s V-line. Columns of newspaper 
space were devoted to the “Great Debate.” Finally, on March 18, after a twelve-heu 
meeting. the Metropolitan Council approved a T-line, east-west subway. Mary Young 
was defeated—but not in her own eyes. She was satisfied her motives were “sincere and 


idealistic,” and “that’s what really counts.” Her husband, son and daughter agree. 


Dissatisfaction with her daughter's progress in 
learning to read aroused Mary Johnson’s curiosity 
about other children’s reading problems. She can- 
vassed her own neighborhood in Winnipeg. talked 
to teachers and decided that the current reading 
program in Manitoba schools was “illogical.” By 
beginning with whole words, not the alphabet, the 
schools were expecting too much. too soon. from 
pupils in primary grades. That was her theory. The 
incentive to prove it came with the provincial gov 
ernment’s announcement of a royal commission on 
education to which private citizens, as well as o1 
ganizations, were invited to submit briefs. Hearings 
were scheduled for the fall of 1957. It was spring 
when Mrs. Johnson went to work. Using oral read 
ing tests and keeping detailed records of results. she 
heard her friends’ children read. During the sum 
mer she tested 70 schoolchildren between the ages 
of seven and twelve. In September her revised 
phonic test of 25 small words (which together in 
cluded all letters in the alphabet) was given to some 
600 pupils in nine schools. Of the 600, only 10 
spelled the 25 words correctly. These results, to 
gether with a plea for “the fundamentals ’°—mastery 
of the alphabet. familiarity with the sound of its 
parts—were contained in the brief that Mrs. John 
son and her lawyer-husband presented last Novem 
ber to the Manitoba royal commission. They were 


promised a further investigation of their findings. 


On a Monday morning in August 1956, Helen Cousi- 
neau. a Montreal housewife and mother of three children, 
opened her newspaper and found it packed with reports 
on weekend traffic accidents. “Something has to be 
done.” she told her salesman-husband Archie. They were 
both convinced that a few reckless drivers were the cause 
of “this massacre” and that strict law enforcement was 
the most effective means of discouraging such irrespon- 
sibility. Then and there they decided to circulate a peti- 
tion appealing to Quebec courts to mete out the most 
severe penalties for serious trafic violations. Eight months 
later. the Cousineaus presented their petition to the (Jue- 
bec Solicitor-General, Antoine Rivard. It bore the signa- 
tures of 30.474 citizens. It represented for Mrs. Cousineau 


about a hundred hours of work, plus some three hundred 


CHATELAINE — JUNE 


telephone conversations. uncounted letters. two television 
appearances (one in French. the other in English) and 
a dozen radio and newspaper interviews. From towns all 
over the province requests came for copies of the petition. 
Some twenty-five companies, industries and bank branches 
circulated the Cousineaus’ petition among their employees. 
But the bulk of the work was done by individuals. most 
of them strangers to the Cousineaus. By the time the 
petition was presented. the solicitor-general could report 
to the couple behind it that their work had already caused 
“improvement in traffic safety.” Now Mrs. Cousineau is 
a member of the Montreal West End Traffic Safety Coun- 
cil and in great demand as an after-dinner speaker on 
“driver education.” Her work Or behalf of safety she 


finds “the most satisfying” she’s ever undertaken. 





By ALEC RACKOWE 


Illustrated by John Richmond 


Scott had no time for girls. But he made an exception 


for Janie because she, poor innocent trusting kid, 


was going to help him get the one wonderful thing in the world he wanted 


HE last day before going up to the cottage at Bass Lake for 
the summer was always a busy one. Scott Ballard spent the 
July afternoon working on the automobile cadaver he’d picked 
up a year ago and put on blocks in the shed behind the house. 
He greased the engine, covered the chassis with an old tarp. 
That would keep it from rusting until he got back after Labor 
Day. Maybe he’d get a break, make some money or his father 
would agree that Scott was old enough to drive and stake him 
to tires and a license. 
Scott was fifteen, going on sixteen. He was redheaded, 
green-eyed and the freckles he possessed helped to convince 
Scott that so far as looks were concerned he was plain ugly. 
When he came into the house his father was home and the 
cold supper was on the table in the kitchen. Scott’s father had 
red hair, too, but he was a big handsome man with an infectious 
grin and an easy manner that Scott envied hopelessly. Mom 
was fair-haired and small and easy to get along with if Scott 
remembered to wash and pick up things in his room. 
After the ice cream Scott’s father said, “There’s something 
your mother and I have to tell you, son. We’re going to have a 
guest at the lake this summer. A girl.” 
A coldness spread all through Scott. He was quite terrified. 
He didn’t like girls at all. He didn’t understand them—the way 
they walked through the high-school corridors, hugging their 
books; the way their hair swayed and lockets danced on their 
colorful taut sweaters. They fascinated him but they made him 
feel all arms and legs, gawky and unsure, and the prettier they 
were the more they unmanned him. He was certain that they 
all laughed at him. 
Scott said, panicked, “What do we hafta for?” 
“Your father and [ want you to help us with a problem,” 
Mom said. “That's why we're telling you. I haven’t met Janie 
yet but she’s sure to be a nice little girl.” 
Some of Scott’s terror abated. He said cautiously, “How 
little?” 
“Ten or eleven.” 
“She’s Mr. Broker’s granddaughter. Her mother died two 
years ago. Her father is in Spain; he’s a construction engineer. 
Janie has been living with her grandparents.” 
Scott scowled. Mr. Broker was Dad’s boss. He could under- 
stand that maybe Dad and Mom had to take this kid if Mr. 
Broker said so, but he wished they wouldn’t. He didn’t want 
any girls around him, not even a ten-year-old one. 
Scott said, “Do we hafta have her?” 
“A Mom said, “There’s more to it than having this little girl 
bg, s spend the summer with us.” 
tif Alarm grew in Scott. He wondered what could be wrong 
“She says you're cute,” Janie with this kid, aside from her being a girl. 
whispered. The blonde was coming Mom said, “From what I’ve gathered, Janie is a highly 


closer. Scott wanted to run. strung, moody sort of girl. She doesn’t Continued on page 41 
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7 
CO comes to this patio floor via concrete blocks in a gamut 
LOR from soft red to blue, green and beige. Added interest is 
provided by the irregular outline of the main terrace (partly shown) and 
a walk that encircles and sets off an ancient, flower-fringed oak. 


TEXTURE White-painted wooden trellis creates interesting out- 
door texture and encloses the patio without sacrificing 
sunlight, air and openness. The rose-patterned vinyl covering on the 


chaise longue repeats real flowers from the rose garden (foreground). 
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in the imaginative form of a huge green bottle, water- 
ACCENT filled, completes the airy southern mood of this patio. 
Sunlight filters softly through the yellow, reinforced plastic roof. 
Wrought-iron roof supports, white metal furniture continue the scheme. 


From inside the house 


The 


Fitio 


borrows decorating knowhow on color, texture, accent 


By DORIS THISTLEWOOD 


Chatelaine Home Planning Editor 


To create a successful patio apply the same decorating rules 
out of doors as you do for interiors. In choosing color, for 
instance, start with the basics of the patio floor, the walls of 
the house or the windbreak — then use one or two gay 
accent colors for furnishings. You might borrow these accent 
shades from the garden nearby, just as interior accents are 
picked from a printed chintz. Texture for the floor is impor- 
tant, since the patio has to compete with the fabulous textures 
of nature around it. Interesting choices would be crushed 
stone; wooden logs crosscut and laid flat like stepping stones; 
precast colored concrete blocks; brick laid in pattern. Last 
but never least—-your accent piece. Excellent for outdoors are: 
large, cool-looking jars and bottles; large plants which bring 
surrounding greenery onto the patio itself; sculpture; a bowl 
of flowers from your garden on the patio table. 


Continued on page 48 
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‘ e | ; elegantly serves a supper crowd of eight. 
: iW « aol Buffet With it hot Cinnamon Fingers, Tropic Almond Pie, coffee. 


comes as close as you can hope to 
a true Swedish buffet but made with 


easy Canadian short cuts. 








IT’S A Uy | : 
TO REMEMBER 


when you serve one of these dazzling and delicious company specials 


FRUIT BASKET BUFFET 

This sumptuous buffet main course can 
be served on just two platters. Add a bowl 
of crisp lettuce, your favorite fruit salad 
dressings and a basket of warm Candied 
Peel Cinnamon Fingers. Top it off with 
Tropic Almond Pie or Chocolate Layer 
Cake for dessert. 

Slice a firm pineapple in half through 
the centre. Make a lengthwise cut in the 
core of each half almost to the bottom. 
Slice deeply around the contour of the 
pineapple about 14 inch in from the edge, 
using a grapefruit knife. Lift out the 
pieces and remove the core. Slice pine- 
apple into fingers and sprinkle with fine 
sugar. Chill. Fill one shell with 3 to 4 
cups lobster salad and the other with 3 
to 4 cups chicken salad. Arrange on leaf 
lettuce. Section 4 large navel oranges and 
2 grapefruit, and arrange with pineapple 
fingers along both sides. Add peach halves 
filled with canned whole figs. Garnish 
with apple wedges dipped in lemon juice. 

For the second platter, fill a grapefruit 
shell with 2 (12-ounce) cartons cottage 
cheese and place on lettuce. Surround with 
Frozen Banana Molds, separated with can- 


taloupe wedges. 


a dream of a mold you will 


make in minutes, to centre luncheon 


plates of greens, celery, tomato. 
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B y ELAINE COLLETT Director Chatelaine Institute 


Photograph by Peter Croydon e Sketches by James Hill 


FROZEN BANANA MOLDS 


% cup sliced 
maraschino cherries 
Vi, cup chopped 
pecans 

1% cups diced 
banana 

“% cup miniature 


marshmallows 


\% (3-ounce) package 


plain cream cheese 
1 
or mayonnaise 

2 tablespoons liquid 
honey or icing sugar 
] (6-ounce) can 


whipped evaporated 


& cup salad dressing 


2 tablespoons milk or 


lemon juice 1 cup whipped cream 


] teaspoon plain gelatine 
Mix the first four ingredients together. 
Sprinkle with 1 tablespoon lemon juice. 
Soften the gelatine in remaining lemon 
juice and dissolve over hot water. Cream 
the cheese. salad dressing and honey to- 
gether. Fold in the whipped milk and gela- 
tine. Chill until mixture thickens. Add 
fruits, nuts and marshmallows. Spoon into 
8 oiled muffin pans. Freeze about 1 hour 
or until firm. Unmold and serve on leaf 
lettuce. Top with a Cheese Rose and a 
sprig of mint. 
Cheese Roses 

You will need: 44 package chilled cream 
cheese, 8 grapes or cherries. Scrape a 
coffee spoon over the cheese. Holding the 
grape firmly drag the spoon downward to 
attach cheese petal. Repeat to form 2 rows 


of petals. Cut a thin slice of grape from 


the bottom and it wili set straight. Cheese 
may be tinted pink with vegetable color- 


ing. 


CANDIED PEEL CINNAMON FINGERS 
% cup brown sugar % cup milk 


1 1 


73 Cup corn syrup % teaspoon grated 


2 tablespoons lemon rind 
shortening 2 tablespoons soft 
1 tablespoon sugar butter 

3 tablespoons finely % cup brown sugar 
chopped candied peel 
91 


}} 2 teaspoons 


2 cups tea biscuit cinnamon 


mix, firmly packed 1% cup chopped 


] egg, well beaten raisins 


Sprinkle a well-greased bake pan 12 x 9 
inches with 14 cup brown sugar. Drizzle 
with the corn syrup. Mix shortening. sugar 
and peel into the biscuit mix. Stir in the 
egg. milk and lemon rind mixed together. 
Turn the dough out on a_ well-floured 
board. Knead slightly. Roll into a rectangle 
14 inch thick. Spread with soft butter. 
Sprinkle with brown sugar, cinnamon and 
raisins. Roll up from the long side. Press 
to 34-inch thickness with the rolling pin. 
Cut 14 to 16 slices 2/3 inch thick. Place 
cul side down in prepared pan. Bake at 
100 degrees F. for 15 minutes. Turn out 
on wax paper or cake cooler. 


Salad recipes continued on page 32 


—a new way with summer greens 


to go with a company dinner of fried 


chicken, potatoes, fluffy dessert. 
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Happy arrival after a carefree trip. The coat, middy blouse and skirt are made of even the coat, is washable. They’re by Lou Larry. In sizes 10 to 16. Coat, about 
Bruck’s Arnel sharkskin — combining the whitest white with a gay floral print. $19.95; skirt about $6.95; blouse about $7.95. Available at Robinson’s in Hamilton; 


There’s news in the sunburst colors as well as the flower design. And everything, Simpson’s in Montreal; and at Eaton’s in Toronto. Travel case, at Simpson’s. 


HOLIDAY FASHION MEMO: For immediate release in Jamaica, in Canada. The news is 


X im. 7 Ala a N )I ( IRS To preview holiday fashions for you. Chatelaine gathered together 
St NX | sl RS | ( A 7 & the smartest, prettiest clothes Canadian manufacturers had to offer. 
Fashion editor Vivian Wilcox. our model and photographer flew 

— ) Y BOAC to Jamaica and photographed these colorful fashions in the 

F | A ) | i \ : S glamorous setting of a famous year-round resort, Tower Isle. Whether 

: you follow in Chatelaine’s footsteps to the land of calypso or vacation 


right here in Canada, you'll want fun clothes like these this summer—— 
the gayest in years. 


By VIVIAN WILCOX Chatelaine Fashion Editor 
Photographed by Paul Rockett 
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In the blue Caribbean — an equally blue swimsuit (above), of wool, cotton 
and rubber. By Pedigree. In sizes 12 to 18. About $10.95. At Hudson’s 


Bay in the west. Swimcap banded and bowed in polka dots is by Kleinert’s. 


Off in the distance . .. the islet from which Tower Isle derives its name. 


Above: white sands, blue sky, a cool drink .. . and a streamlined swimsuit. 
This one, by Sea Nymph, is a maillot style — banded at the legs. The back 
is low, the shoulder straps are adjustable. Sizes 32 to 38. Around $16.95. 
Available at D*Allaird’s in eastern Canada and Sweet 16 Ltd., in the west. 


Balmy breezes billow the skirt of a summer silk-organza dress. It is strewn with roses 
and belted and bowed with velvet. Comes in sizes 7 to 15. Around $55. By Ricky Formals. 
At: Jermaine’s, Vancouver; Joy Frocks, Toronto; Walk Rite, Edmonton. Sandals, Simpson's. 


Above and below: elasticized cotton-knit swimsuits by Catalina. Both come 
in sizes 32 to 38. The flowered suit with the plunging back, about $12.95; 
the red-and-white checkerboard suit, about $14.95. At all Hudson’s Bay, 
Woodward and Simpson stores; Freiman’s in Ottawa; Morgan’s in Montreal. 
The flower-wreathed white swimcap worn with the blue suit is by Kleinert. 


continued 
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Right: design in black and white. A Jantzen 
swimsuit with little-boy shorts in a bold 
geometric patterned cotton stands out against a 
background of white tables and chairs 

on the poolside terrace. The suit comes 

in sizes 10 to 18. About $14.95. 


Strapless white swimcap, by Kleinert. 


Below: a perfect dress for vacation nights — it’s creamy 
cotton chiffon in a romantic flower-garden print. A coral 
velvet belt indents the bloused bodice, the full skirt. 
By Klever Klad. Sizes 7 to 15. About $35. Jay David, Van- 
couver; Hudson's Bay, Winnipeg; Ruth Frocks, Toronto. 


£ 


continued 


For meeting the afternoon flight 

or shopping at a free-port shop, 

you might wear this blue-and-white 
dotted overblouse and skirt. 

Sizes 10 to 16. The blouse, 

about $5.95; the skirt, about $6.95. 

By Lou Larry. At Robinson’s 

in Hamilton and Simpson’s in Montreal. 


Holiday serenade, Jamaica- 
fashion, by Tower Isle’s 
beach-roaming calypso 
quartet. The swimsuit, worn here 
for sunbathing, is by Gordon 
Mackay — an elasticized 
cotton knit with removable 
halter strap. It comes in 


sizes 12 to 20. About $9.95, 
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Photographed on a bedroom balcony 
overlooking the Caribbean 
a striped poplin jacket and matching 
Jamaica shorts. Sizes 8 to 18. 
Jacket, about $8.95; shorts, about $4.95. 
By Sacony. At Marty’s, Vancouver: 
Eaton’s, Torozto; Murphy-Gamble in 
The trend is to femininity. Above: 1958 flowering on a one-piece play- Ottawa; Pollack’s, Quebec, and 
suit with big balloon sleeves. Sizes 10 to 18. About $10.98. By Val %. fe) = Don Chase in Kentville, N.S. 
Hughes. At Ogilvy’s, Ottawa; Gowdy’s, Kitchener; Morgan’s, Toronto. 


Mi 
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Look, no hands! On the circular drive at the entrance to Tower Isle, a young cyclist 
displays her prowess. Her sleeveless gold blouse and matching Bermuda shorts are in 
a washable blend of Terylene and wool, tailored by Irving. Sizes 10 to 18. Blouse, 
about $14.95; shorts, about $13.95. Natural straw sunhat, at Simpson’s in Toronto. 


Above: sunburst colors in an elasticized cotton-knit swimsuit by Cole of Cali- 
fornia. Sizes 10 to 16. About $16.95. Available at Simpson’s and Hudson’s 
Bay stores; Frieman’s in Ottawa; Johnstone-Walker in Edmonton, Alberta, 


es 


i 


Left: stopover at the Myrtle Bank Hotel in Kingston. Photographed on the 
patio ... Paul Cooney separates in a washable Cohama fabric of 

viscose with a silk slub. Sizes 10 to 20. Overblouse, about $8.95. 

Slims, about $10.95. At Wallaces’, London, Ont.; 

Ogilvy’s in Ottawa; Simpson’s, Montreal. 

Flowered hat and T-strap shoes at Simpson’s, Toronto. @ 
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John Sebert 


“HE WON'T ACCEPT 
RESPONSIBILITY” 





To bolster her own confidence as a woman, Beth 


wife, she resented his ready acceptance of the role. 


HE BLIGHT that ate away at the Kennedy marriage was the 

product of twentieth-century emancipation and insecurity. Bruce 
Kennedy was being supported by his wife Beth while he finished 
his university education. Beth hated being the head of the family, 
railed at her husband for his weakness but couldn’t imagine herself 
in what she considered the insipid role of housewife. Bruce, a 
gentle, quiet man, had begun by being relieved that Beth was willing 
to make all the decisions for both of them but later he came to resent 
her total domination. This resentment spilled over suddenly last 
spring, when Beth discovered she was pregnant. 

After a short separation, Beth brought their case to a marriage 
counselor, who found that the cross-purposes of a woman who in- 
sisted on aggressive behavior and a man content with passiveness 
were tangled beyond belief. 

At first Beth wanted only to obtain psychiatric help for Bruce. 
“We've been separated for three months,” she explained. “and he 
wants me to go back. I can’t until I’m sure he'll take his share of 
responsibility. It isn’t fair that I should have to do everything.” 


as told to June Callwood 


By Violet Munns, Director of Casework, Neighborhood Workers’ Association, Toronto, 


encouraged Bruce’s dependence on her. As a 


This is how they learned to share a marriage 


“Certainly isn’t,” agreed the counselor. She launched a skillful 
pattern of questions designed to expose the roots of the problem and 
its first effect, to her astonishment. was that the proud and haughty 
Beth Kennedy dissolved into sobbing. 

Beth and Bruce had known one another in high school. where 
she was a vivid, intelligent and popular student. He was mild, soft- 
spoken and sweet-natured. Beth chose him over more forceful suitors 
because, she said, he stimulated a maternal instinct in her. “I was 
sorry for him,” she explained. “I didn’t see how he could manage 
if someone didn’t take care of him.” 

As a basis for lasting marriage, this sort of reversed-role arrange- 
ment only works as long as the woman continues to delight in being 
maternal and the husband enjoys being cared for. The Kennedys 
lasted three years. Bruce Kennedy began to complain that he was 
overwhelmed and Beth that she was being drained. 

The counselor was interested in learning more about the family 
backgrounds, in order to discover why two people would deliberately 
select such an unnatural balance of power. Continued on page 46 
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That’s why they are the dest sheets and pillow slips for every *Makers of the famous 
bed in your home! You'll find their look and feel of fine cotton, Anniversary Sheet 


together with their overall long-wearing qualities, fully warrant with the 7-year guarantee 


the Seal of Approval granted by the Chatelaine Institute. wave x carson ey THE WABASSO 
There’s a Wabasso quality sheet or slip for every Canadian COTTON COMPANY 
sek family budget! Look for the White Rabbit trademark on LIMITED 


* Hostess Percale, luxury combed quality + Anniversary, Three Rivers, Quebee 


so FRESH,SO WHITE, superior quality * Family, standard quality + Dependable, 


economy quality. All standard sizes available in each quality, 


SO LONG-WEARIN G! and the true size after hemming is printed on each package. 
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teen CeEMIPO _ s: sess cores 


Letters should be fun to read — so keep them lighthearted 


Languishing letters—out letters to say so is starting a vicious circle. He 


, Sbitably tt stahact feels guilty because he hasn't written, then gets 
etters are indubitably the most unsatistactory : ; we 
pong ae on Sieh Dey « ; ; le annoyed and feels even less like writing. 
thod of carrying on a romance. So much de- My : ; ; 
isa ae te: me lo keep things humming smoothly, establish be- 
Len Scone ie pends on the mood at the moment of writing— 


ce RN A oe 
. 





; i se ; fantasti forehand whether you are going to date other 
and reading-——that misinterpretations are lantastic- "5 
all . : ts : people. Be sure that’s well understood . . . letters 
ally easy. Ny 

, ) : are no good for explaining 
For instance, Jim, working up north for the sum- i alae ar 
mer, is depressed one day and writes to his girl that 





: F ters are light and amus- 

he doesn’t want to be a ball and chain and spoil ; i 

. ; : ing. fun to read and look 

her fun. Sally reads between the lines (she thinks) 

b : , ; forward to. Intense letters 

and decides that what he is trying to tell her is i : 

we “a freq are a bore—they don't 

' st MAL - that he wants to have dates, so she should, too. ; 

sila goons : : : : say much, are all too 

Or Bob is having a ball working at a seat easily misunderstood and 

2 - © me > h 4 é > s / € « ] 

resort. Naturally, he writes and tells Ann : a o eaewer the moed of 
et oe eee > in ¢ 2 when she ; 

it. She happen: to be in a blue mood when s short moment. 


reads the letter, gets a little jealous and writes back Make light of day-to- 


telling him what she thinks. And that could be the 


© he | aT aR day incidents, make stor- 


CKLAnOmA 





beginning of the end . . . for her. 





ies of the things you're 


Any girl with a grain of reality will realize that doing. talk about all the different things you share 





not one boy in a million will write as often as he and enjoy doing together. 


says (and thinks at the time) he will. Most boys Voue con-cay, “elecinn ven” ox “wlek vee could 


simply don’t like writing letters and have to force oun nen wtth me whee... .” “Wet tees a 
themselves to do it. sharing over the miles. Sure you miss him—you'd 
The girl who is upset because she isn’t getting have lots more fun if he were here. But be smart 


a letter a day (or even a week) and writes burning —keep him enjoying your letters and he'll be back. 





Party punch with a sophisticated air 
Win yourself a name for sophisticated entertaining by springing some- | °,e 
. ° a , Sue ; F f : a = ‘ ey a){_ = 
thing different on the gang. (You don’t have to explain how simple Ge A , Initials say OK 
it all is!) it: Oa ee 
Almond Punch: 3 lemons; 2 cups sugar; 1 quart water; 2 cups strong WN (tA OK is out. The term for agreement now, 
tea; 1 teaspoon vanilla; 1 teaspoon almond flavoring; 1 can pineapple ~@\ ¢) rather than OK. is a boy friend’s or girl 
juice; 1 quart ginger ale. friend’s initials—J.G. or M.A. or what 
Make it ahead (except for the ginger ale) and keep it in the frig. have you! 





Squeeze the lemons, then boil the lemon rinds (not the juice), sugar and water together for 3 minutes. When you're on the same beam, equal- 
Add the lemon juice and everything else and strain. To serve add the ginger ale. ly interested, you're 20:20. 

Cream Cheese Goop: Large package of cream cheese; 14 can of cream of chicken soup; 1 cup —Linda Magee, London. 
crab meat; onion juice to taste; 2 cubes of bouillon, crushed. Mix everything but the fish to a ; 
smooth paste. Flake in the crab meat and stir. A really good dip for potato crackers. Cc cena aes 
onversation is cryptic. Do you dig the 
code? Dig the dud—get a load of the 
He may not like wearing a ring square, smooperscopes glasses ; bomb 


oot Some boys don’t like wearing jewelry. “I asked my girl to go steady —car; bricks—books; ice it—keep it to 
“a, g 5 S : Me 





and gave her my class ring . . . which is pretty well the custom yourself; jailed—going steady; lay dead 
, around here. Then three weeks ago she gave me a ring with her —wailt a minute. 

initials on it for my birthday. I hate rings. but if | don’t wear it —Marie Uhryn, Crystal Springs, Sask. 
my girl asks me why I’m not and if anything is wrong and we've 

even had fights about it. What can I do?” 

Be frank. Instead of making her wonder if you've transferred Girls are signaling their romance inten- 
your affections and are showing her by not wearing the ring, tell tions in a new way. A penny with a hole 
her you still feel the same but that you just can’t wear rings. drilled in it is worn on a chain to in- 
dicate a girl has her eye on a boy. A 
nickel on the chain indicates he’s paying 
Shorts too dull? Then paint them attention and a quarter means he’s snar- 

Transform white linen shorts with textile paint in a gay, mad print \ ae a ed and she’s going steady. 
of your own design. Get the paint, brushes and directions from an art Vi —Linda Coughlin, St. James, Man. 
shop. Work out your designs in stencil and apply one color at a time ; 


through the outline, letting each color dry before you go on. Fun to 





do in a crowd—for paint saving and inspiration borrowing. - Chatelaine will pay $5 on publication for fads 

Long chains are a must to complete the summer chemise. Keep an or fashions in your town, new games and 
eye to the ground and collect pretty and different kinds of stones. At- dances, personality sketches of teen-agers you 
know who make news. Send to Susan Cooper, 


tach them symmetrically to a chain, either with thinnest copper wire or Chatelaine, 481 University A Toronto 2 
’ ersily venue, oronto 4. 


with metallic thread. 
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so good in glass 











... because soft drinks just naturally taste “extra special” 
when you enjoy them in clean, sparkling bottles. Because 
pure glass can’t take away any of the original refreshing 
flavor. That’s why all your favorite soft drinks come in 


shining glass bottles. 


CANADIAN MEMBERS OF GLASS CONTAINER MANUFACTURERS INSTITUTE 


sina iad Ae eed inns Sas Ren cP 





Chatelaine 


We aA LS 


of the month 











or and fun... 


If you’ve been making salad with canned fruit, here’s a new way to use the leftover juice: 
JUNE: BUTTER CREAM STRAWBERRY FLAN 


%; cup soft butter 
1 


pour it over fresh rhubarb pieces, cover and bake at 350 degrees F. until tender. Add 
1 vanilla or coconut-flavored 
pie filling 

1 pint fresh strawberries, 


more sugar if necessary. 
4 cup fruit sugar 


] egg yolk For lunch fill giant popovers with fish or egg salad mixed with Russian dressing. 


% teaspoon lemon extract washed and hulled : . : : lad f ql . 
1% cups sifted pastry flour % cup suger Grate Canadian Cheddar cheese into your favorite green salad for extra flavor and protein. 
4 teaspoons cornstarch 


Y% cup water 


\% teaspoon baking powder P . Bi ; 
eee he A simple trick for cake frosting —- try maraschino cherry juice instead of water when 


: you make double-boiler frosting. Flavor with 1 teaspoon grated orange rind. 
Mix the first six ingredients into a soft dough. Chill and roll out to line 
bottom and sides of an oblong pie pan. Prick. Bake at 300 degrees F. for 
30 minutes. Cool and remove from pan. Spread with pie filling made 
according to packaged directions. Set aside 1 cup of sliced strawberries. 
Mash remaining berries and add sugar, cornstarch and water mixed. Cook 
until clear and cool slightly. Add dash of red coloring, sliced berries. 
Spread over pie filling. Chill thoroughly. Serve topped with ice cream. 


For a quick, delicious sauce over pancakes, combine 14 cup melted honey with 14 tea- 


spoon rum flavoring and 2 tablespoons orange juice. 


eggs 


Spread toast with deviled ham. Top with scrambled eggs and serve with asparagus. 


MONDAY 


Chicken Pies 
New Potatoes 
Frenched Green Beans 
Relishes 


SUNDAY 


Stuffed Flank Steak 
Barbecue Sauce 
Broccoli Rice 
Celery Hearts 





Dinners of the month 





TUESDAY 


WEDNESDAY 


THURSDAY 


FRIDAY 


SATURDAY 


Strawberry Flan 


Rhubarb Crisp 





3 Braised Lamb Riblets 
Aint Jelly 
Buttered Noodles 
Chef's Salad 
Deep-dish Apple Pie 


4 Italian Baked Sausage 
Corn Fritters 
Asparagus Tomato Sauce 
ce Cream Sandwiches 
Chocolate Sauce 


5 Sweet Pickled Tongue 
New Potato Salad 
Mixed Green Salad 

Hot Rolls 
Cherry Cobbler 


6 Stuffed Fish Fillets 
Lemon Butter 
Parsley Potatoes Beets 
Cucumbers in Vinegar 
Orange Refrigerator Cake 


7 Minute Steak and 
Chive Gravy Peas 
Baked Noodle Ring 

Sherbet Sliced Bananas 


Baked Picnic Shoulder 
Corn Escaloped Potatoes 
Tomato Cucumber Salad 
Strawberries and Cream 
Angel Cake 


5 Cold Picnic Shoulder 
Macaroni and Cheese 
Cabbage Salad 
Pickled Beets 
Lime Chiffon Pie 





Liverloaf 
oast Potatoes Squash 
Dill Pickles 
Cottage Pudding 
Caramel Sauce 


1 1 Swiss Steak 
Asparagus Fried Rice 
Shced Tomatoes 
Cherry Jelly Macaroons 
Tea Coffee 


12 Smorgashord Buffet 
Liverloaf, Herring, 
Salami, Smoked Sausage 
Lima Bean Salad 


Fresh Fruit Cheese 


Fish Croquettes 
Curry Sauce 

Steamed Spinach 
Potato Puffs 

Layered Chocolate Cake 


13 


Date Squares 
14 


Dinner at 
a new restaurant 


1 Father's ne Barbecue 
Spareribs Hamburgers 
Potatoes in Foil 
Tossed Salad Onion Rolls 


Borsch 
Cheese Blintzes 
Sour Cream 
Lettuce Wedges 
Rhubarb Cobbler 


16 





A Beef Pot Roast 
roccoli New Potatoes 
Sweet Pickles 
Ice Cream in 
Meringue Shells 


18 Cold Sliced Beef 
Swedish Potato Salad 

Shredded Lettuce 
Molded Carrot Salad 
Creamy Rice Pudding 


4 Ham Soufflé 
Cabbage Cream Corn 
elishes 
Cheese Bread 
Raisin Squares 


Broiled Pickere} 
Potato Lemon Dressing 
Cakes 
Peas Perfection Salad 
Fresh Cherries Cupcakes 


1 Lamb Pot Pie 
Buttered Noodles 
Tossed Salad 
Hot French Bread 
Lemon Meringue Pie 


Roast Chicken 
Asparagus Apple Jelly 
Roast Potatoes 
Waldorf Salad 


Strawberry Pie 
22 


23 Consommé 
Molded Chicken 
Sweet Potato Sliced Tomato 
Orange Sections 
Banana Layer Cake 





24 


Mixed Grill 
Spanish Rice 
Sautéed Egg Plant 
Relishes 
Butter Tarts 





95 Corned Beef Hash 
Hot Chili Sauce 
Brussels Sprouts 

Beet Celery Salad 
Peach Shortcake 





Liver and Bacon 
es Potatoes 
Stufted Onions 
Sliced Tomatoes 
Strawberry Parfait 





27 Vegetable Juice 
Scallops Tartar Sauce 
Spinach Soufflé 
Carrots 
Cherry Pie 





2 Glazed Luncheon Meat 


Spiced Crab Apples 
Baked Beans 
Lettuce Salad 

Apricot Whip Lemon Sauce 





Caramel Custard Cookies 
Broiled Steaks 


29 Potato Puffs Corn 
Bermuda Salad Rye Bread 
Applesauce Cake 
Whipped Cream 





Salmon Loaf 
Pimento Sauce 
Baked Potatoes 
Summer Salad 
Melon Quarters Cookies 


30 


Peas 





Breakfasts and Lunches for any day you need them... 


SUNDAY 


MONDAY 


TUESDAY 


WEDNESDAY 


THURSDAY 


FRIDAY 


SATURDAY 





_ Melon Wedges 
Broiled Sausage 
Poached Eggs 


Relish 


Juice 


Bananas 


Orange 
Whole Wheat Flakes 


Applesauce 
Crisp Bacon 


Tomato Bouillon 
Shredded Wheat Biscuit 


Grape Juice 
Scrambled Eggs 


Blended Fruit Juice 
Crisp Corn Cereal 
Pitted Prunes 


Grapefruit Sections 
3ran Flakes 
Toasted Sweet Buns 





French Toast 
Coffee Tea 


Honey 
Cocoa 


Cinnamon Toast Jelly 


‘int Toast Maple Butter 
Coffee Chocolate Drink 


Muffins ‘ 
Auffins Coffee Chocolate Drink 


Coffee 


Toast Marmalade 


Coffee Tea Milk Peanut Butter 


Coffee Tea Milk 


BREAKFAST 


om Jam Muffins Jelly 
Tea Milk Coffee Tea Milk 





Sliced Pork Loaf 
Creamed Asparagus on 
Toast 
Sliced Tomatoes Lettuce | 


Potato Pancakes 
Sour Cream 
Lettuce Salad 


Oranges 
Chocolate Milk Shakes 


Chicken Noodle Soup 
Sardine and Cucumber 
Sandwiches 
-Carrot Sticks 
Peaches Cupcakes 


Fruit in Lime Jelly with 
Cottage Cheese and 
Sliced Oranges on Lettuce 
Melba Toast 
Quick Caramel Pudding 


Vegetable Soup 
Stuffed Frankfurters 
Hot Dog Rolls 
Spinach Salad 
Jam Tarts 


Cheese Soufflé 
Mushroom Sauce 
Cabbage Salad 
Pineapple Sundae 
Iced Tea Nut Bread 


Beef Soup 
Toasted Bacon, Tomato 
Sandwich 
Prune Whip and 
Lemon Sauce 





LUNCH 


Sherbet Cookies 





























Sweeten sliced strawberries with enough fine sugar, to suit your taste. water, Add 2 tablespoons French dressing, 1 tablespoon butter and 2 table- 
spoons each of chopped parsley and snipped chives. Cover and reheat at low 
setting. Shake potatoes once or twice before serving them piping hot. 


Sprinkle with one or two tablespoons kirsch and chill for one hour. Then 
spoon into sherbet glasses, top with almond-flavored whipped cream and 
serve chilled. 

Sprinkle four chicken legs with salt and pepper. Sauté slowly with one 
medium sliced onion in 2 tablespoons oil. Add a little water, cover and 
simmer for 30 minutes or until tender. Pour 14 cup orange brandy over 


chicken and ignite. Add 14 cup sour cream, heat for 10 minutes and serve 
over hot noodles. Makes 4 servings. 


Spread toast slices with minced smoked oysters mixed with lemon juice. 
Sprinkle with grated Cheddar or Parmesan cheese and broil till bubbly. 
Cut into four sections and serve as appetizers. 


Scrape small new potatoes and cook in a 14 inch of boiling salted 
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(Golden-smooth Banana Cream Pie in double-quick time! 
QOUDIE-QUICK 


Know what makes this Banana Cream Pie so extra delicious? 
It’s the old-fashioned goodness of Jell-O Pudding and Pie Filling. . . 
the goodness that only a cooked pie filling gives you. 

yx Just slice bananas into your baked pie shell 


y¢ Pour in creamy-smooth, flavor-rich Jell-O Pudding 
and Pie Filling, slightly cooled 


That’s all there is to it . . . except enjoying it to the last mouthful! 


Of course you'll want to make Banana Cream Pie with Jell-O 

Vanilla and Jell-O Coconut Cream Pudding and Pie Filling. 

And you'll find these flavor combinations equally delightful — J é -0 
BANANA-BUTTERSCOTCH, BANANA-CHOCOLATE, BANANA-CARAMEL bei 


They're really something for the book! PUDDING «< 
PIE FILLING 


JELL Otome pili 
JELL-O 1S A REGISTERED TRADE MARK OWNED IN CANADA BY GENERAL FOODS. LIMITED 


30 minutes: 
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Measure into bowl 
Ye cup lukewarm water 
Stir in 
1 teaspoon granulated sugar 
Sprinkle with contents of 
1 envelope Fleischmann’s 
Active Dry Yeast 
Let stand 10 minutes, THEN sfir well. 
Meantime, sift together into bowl 
2% cups once-sifted all- 
purpose flour 
2 tablespoons granulated sugar 
Ye teaspoon salt 
Shred on medium shredder 
Yo pound chilled butter or 
margarine 
and stir into flour mixture. 
Beat well 
1 egg 
and stir in dissolved yeast. 
Make a well in flour mixture and add 
yeast mixture; combine thoroughly. 
Chill until firm, about 1 hour. Turn out 
dough on lightly-floured board or 


ALWAYS ACTIVE, FAST RISING 
KEEPS FRESH FOR WEEKS 


NEEDS NO REFRIGERATION 





Made by a famous Danish 
pastry chef? Goodness, no! 
If you bake at home, you 
can create these dainty and 
delectable pastry treats 
right in your own cosy 
kitchen .. . they’re that 
easy to make with 
Fleischmann’s Active Dry 
Yeast! Bake a batch of these 
scrumptious Danish Pastry 
Stars tomorrow. They’re 


delicious! 


DANISH PASTRY STARS 


canvas. Roll out dough to a 15x 25-inch 
rectangle; cut into fifteen 5-inch squares. 
Spread each square thinly with thick 
raspberry jam. 

Fold Ys of square over, then over 
again. 

Cut five slashes along one side of 
dough to within Y inch of other side. 
Form into o circle, separating at 
slashes to form a 6-point star. Place 
pastries on cookie sheets; chill about 
Ye hour. Brush with slightly-beaten 
egg. Bake in a hot oven, 450°, until 
golden—7 to 10 minutes. When cold, 
spread stars, if desired, with following 
icing: 

Combine | cup once-sifted icing sugar 
and Ye teaspoon vanilla; mix in suffi- 
cient milk to make a stiff icing. 
Yield—15 pastries. 











IT’S A SALAD EVENT 
TO REMEMBER 


Continued from page 20 


TROPIC ALMOND PIE 
(A rich sweet ending for a salad buffet) 
V4 teaspoon salt 
2 eggs, slightly 
beaten 
1 cup milk 


1 chilled 9-inch 
crumb crust or baked 
flaky pastry shell 
Melted red- 

currant jelly 2 teaspoons rum 
flavoring 

VY, pint whipping 
cream, stiffly beaten 


Yq cup toasted 
slivered almonds 
V2 cup sugar 

Vs cup flour 
Brush the inside of the pie shell with 
melted jelly, and sprinkle with almonds. 
Mix the next five ingredients together 
in the top of a double boiler. Cook and 
stir until very thick. Add flavoring and 
cool. Fold in | cup whipped cream and 
spread over the almonds. Chill. Garnish 
with a border of the remaining whipped 
cream slightly sweetened, and semi-sweet 
chocolate curls. 

Note: 2 or 3 tablespoons of rum may 
be used in place of rum flavoring. 


(For eight) 


MEAT AND FISH 

Pickled herring fillets rolled around 
ripe olives. 

Smoked salmon sliced thinly and en- 
circling a cream-cheese ball. 

Head cheese, liverwurst, ham, sausage 
cornucopias. 

Anchovy-wrapped smoked oysters. 

Sections of hard-cooked eggs. 


SALADS 


Swedish Potato Salad 

Beet and Celery Salad 

Chick Pea Salad 

Kidney Bean and Bacon Salad 

Stuffed Cucumber Slices 

Coleslaw 

Sliced Tomatoes 

Endive Salad 
Fill eight small bowls with the salads. 
Set these on each side of a large oblong 
tray lined with crispy leaf lettuce or 
endive. Arrange cold meat and fish down 
the centre. Garnish with sections of 
hard-cooked eggs. Accompany with sal- 
ad dressing, pickles, a bowl of lettuce 
and a basket of Seeded Crusty French 
Rolls and bread sticks. 


SWEDISH POTATO SALAD 

Cook 12 or more unpeeled little new 
potatoes in simmering salted water. 
Drain and peel while hot. Slice into a 
bowl and add % crushed clove garlic, 
¥4 cup each of salad oil and vinegar. 
Sprinkle with salt and black pepper. Add 
¥4 cup chopped chives and just enough 
Curried Sour Cream Dressing (see 
DRESSINGS) to moisten. Makes 3 cups 
or 8 servings. 


PICKLED BEET AND CELERY SALAD 
Drain and shred pickled beets to make 
1% cups. Add 1 cup diced celery and 





a pinch of cayenne. Sprinkle wit 
French dressing and chill. 


CHICK PEA SALAD 

Drain and dry | (20-ounce) can chic 
peas. Heat them in “4 cup Frenc 
dressing. Sprinkle with salt and di 
mustard. Remove from heat and ac 
4 cup each, chopped onions, gree: 
pepper and sliced olives. Chill an 
moisten with salad dressing. Makes 
cups. 


KIDNEY BEAN AND BACON SALAD 
Rinse and dry | (15-ounce) can kidney 
beans. Add 2 chopped hard-cooked eggs 
| cup chopped cabbage, '%4 teaspoon 
salt, 1 tablespoon onion juice, 2 tea 
spoons prepared mustard, 44 cup crisp 
crumbled bacon, 2 tablespoons bacon 
dripping and 2. tablespoons 
Chill. Makes 2% cups. 


Vinegal 


STUFFED CUCUMBER SLICES 
Peel and score a large young cucumber. 
Remove the centre with an apple corer 
Stuff the cavity with pimento-flavored 
process cheese mixed with | tablespoon 
drained pickle relish. Chill and slice to 
serve. Makes about 2 dozen slices. 


SEEDED CRUSTY FRENCH ROLLS 

1 teaspoon salt 
2%, cups sifted all- 
purpose flour 


1 package de- 
hydrated yeast 
1 cup lukewarm 
water (approximately) 
1 teaspoon sugar Sesame, poppy and 
2 tablespoons anise seeds 

soft shortening 

Sprinkle yeast and sugar over water 
Let stand 10 minutes to dissolve. Add 
shortening and salt. Stir in half the 
flour with a spoon. Add remaining flour 
by hand. Knead lightly on a floured 
board until smooth. Set in a greased 
Cover with a damp cloth and 
let rise until doubled. Punch down and 
form into 12 or 14 round smooth buns. 
Set on a greased baking sheet sprinkled 
with corn meal. Snip the tops with scis- 
sors to form a cross. Brush with warm 
water. Let rise until double. Brush over 
with | egg white slightly beaten with 
1 tablespoon water. Sprinkle with a mix- 
ture of seeds. I like sesame, poppy and 
anise seeds in equal amounts. Bake at 
400 degrees F. for 5 minutes. Brush again 
with egg-white mixture and continue 
baking 10 to 15 minutes. 


bowl. 


aud muslroom 


(For luncheon, or as a buffet salad) 


1 package plain 1 cup finely diced 


gelatine celery 
V4 cup water 2 tablespoons 
2 (7-ounce) cans diced pimento 
boneless chicken and juice 
1 can cream of Yo cup mayonnaise 


mushroom soup 


Soften gelatine in cold water. Dissolve 
over hot water. Mix all ingredients to- 
gether. Pour into individual oiled molds 
Chill until set (about 30 minutes). Make 
8 servings. 

Unmold each on a slice of pineappl 
and serve on crisp lettuce. Add_ slice 
tomato, a deviled egg, stuffed celery 
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~| WIN A MORRIS '10O 
STATION WAGON 





tea 


sep in this easy WIENER contest! 







































acon iu 
egal i 
nber Itc fun Ite easy Be 
orer : 
ored Just complete the last line in this rhyme 
pou and you can win a glamorous 
re ft 
var Morris “1000" Station Wagon! 
Just supply your own words to complete 
the last line of this rhyme! 
all ‘“WIENERS make your meal a treat! 
They’re so tasty—good toeat _ 
Made from meat the whole way through, 
and i 
: ? 
ater : 
Add 
the 
— — s 
flour | Read these simple Visking 
ured j 
— j ee 9 
ased | WIENER" Contest Rules! ist PRIZE 
and - — hit ioe 7 
5 . Morris ‘1000’ Glamour Station Wagon—seats 4— 
anc , s Sok Sg ew in ae ws ; ae ry sE 
You can se nd as many entries as you like to the Visking up to 45 miles per gallon! 
uns WIENER Contest, but each entry should be accompanied by a 
iKled label, wrapper or facsimile from any brand of wieners. m 2nd PRIZES 
SCIS- Use the entry form provided below. i ie 
nin i . 2 RCA Victor Hi-Fi Phonographs— 
Ove! The Visking WIENER Contest is open to any Canadian resident powerful 8-tube AM radio combined 
with except employees of Visking Company, its affiliates, with a 4-speed automatic changer. 
mix its advertising agency, or their families. Beautiful wooden cabinet! 
and wea 
e at Entries will be tong on the gr be renee and yer on 3rd PRIZES 
All entries become the property isking Company, and none ; ae 
gain All entries becor . : aah erates re : mS ; 2 RCA Victor Portable TV sets— 
. will be returned. The judges’ decisions are final. : . 
inue sleek, new teardrop lines, full-size 
Entries must be postmarked no later than midnight, telescopic antenna. Ideal for 
June 30th, 1958, and received no later than July 10th, 1958. indoors or out! 
The winner will be notified by mail. List of winners 4th PRIZES 
7" > made available by Visking C any. ,¢C ‘ri 
A 5 ene ae 100 Outdoor Portable Barbecue Grills 
Nationally advertised—all steel 
construction with revolving grill! 
. 
SEND YOUR ENTRY TODAY! 
d | 
VISKING WIENER CONTEST | 
P.O. Box, 2181, Toronto, Ontario. | 
_— My suggestion to complete the last line of the rhyme is 
olve | 
to | 
‘Ids ; NAME 
§ ADDRESS 
pp! | | 
iced i VISKING COMPA NY. pivision oF UNION CARBIDE CANADA LIMITED, LINDSAY, ONTARIO CITY/TOWN _.... PROV. = | 
ery Manufacturers of Canadian-made Casings, = 
k Tailored for Canada’s Food Industry. LL 
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ices! 
exotic herbs and spices: 


Cooking secret for 


meat...flavor touch it 


with a Kraft Dressing 












Deftly touched 
with onion 
and garlic 


Mild-flavored, 
creamy-thick 


Blended with 
12 different 
f seasonings 


Spicy-sweet, 
thick and 
clinging 






Kmart © 










Minacke 4 y 
FRENCH FRENCH ¢ 
DRESsinG i DRESSING i 





Variety ts the spice of salads...or meats! 


Look for Kraft’s Barbecue Set premium offer at your grocer’s. 








marinated asparagus tips and Cucum- 
ber Cones. Accompany with Burnt 
Sugar Spongecake. 

Note: Diced avocado sprinkled with 
lemon juice and toasted slivered almond: 
may be used in place of celery. 
Cucumber Cones 

Slice unpeeled cucumber in thin circles 
Cut a gash to the centre of each. Over 
lap the edges to form a cone around a 
large stuffed olive. Secure with a tooth 
pick. 


BURNT SUGAR COFFEE SPONGECAKE 


1 cup granulated 1 teaspoon cream 
sugar of tartar 

Yo cup water Yq teaspoon salt 
4 egg whites V4 teaspoon almond 
4 egg yolks extract 

1 cup sifted V4 teaspoon lemon 


cake flour extract 


Boil sugar and water together until it 
spins a thread (230 degrees F.). Beat 
egg whites until stiff. Add syrup gradu 
ally and beat until mixture cools to 
room temperature. Beat egg yolks un- 
til thick and lemon-colored. Fold in 
sifted dry ingredients, then the egg-white 
mixture. Add flavoring and scrape into 
a 3% x 8-inch tube pan. Bake at 325 
degrees F. for 40 minutes. Cool. Re- 
move pan and split cake into three lay 
ers. Put layers together with Coffee 
Filling and frost with Burnt Sugar 
Glaze. Chill until serving time. 


Coffee filling 


2 tablespoons brown V3 cup soft 


sugar butter 

2 tablespoons corn- 1 cups sifted 
starch icing sugar 

1 egg, slightly Yq teaspoon instant 


beaten coffee 
VY cup milk Few drops of 
V4 cup soft short- vanilla 


ening 


Mix first four ingredients together and 
cook slowly until very thick. Cool 
Cream remaining ingredients together 
and add the cooled mixture. Beat until 
fluffy and chill until stiff. 


Burnt Sugar Glaze 


Brown 3 tablespoons brown sugar and 2 
tablespoons butter together. Add “%4 cup 
evaporated milk and %4 teaspoon salt 
Boil until sugar is melted. Remove from 
heat and add about 1% cups sifted icing 
sugar. 


Ucapulce 
aide oalad 


1 cup shredded V4 cup sliced 
new carrots radishes 


1 cup shredded 
young spinach 


V2 cup cooked new 
green beans or pecs 
V4 to Ys cup 
Holland or 

celery Acapulco Dressing 
V4 cup sliced 

green onions 


leaves or cabbage 
Yo cup sliced 


Toss vegetables lightly with the dre 
ing. Serve icy-cold in individual lett 
cups, topped with three wedges of pe 
ed melon or avocado. Makes 4 servin 
Serve with herb-fried chicken and b 
tered new potatoes. Add a thick sli. 
or two of peeled orange and red-curr: it 
jelly to each plate. 
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¢ 
nt Dareooingo— R; j;a-Fashion 
| ich © e&q 
t! ; 
d MINTED SWEET-SOUR DRESSING WITH wh CVT’ h ONT, wk 
; (Low-calorie glamour for fruit) C 
; cup fresh V4 cup orange 4 
2S : emon or lime juice 
7 a juice Dash of almond 
a ; Vy cup honey flavoring 
h Vy teaspoon salt 1 tablespoon 
1 cup mashed chopped mint 
; banana leaves 
Mix all together in a covered jar. Shake 
well and chill until serving. Makes 2 
cups. 
nd PINEAPPLE WHIPPED CREAM DRESSING 
VY, cup butter ¥, cup pineapple 
” V3 cup sugar juice 
2 eggs, slightly 2 tablespoons 
it beaten lemon juice 
at V4 teaspoon salt VY cup whipping 
lu cream 
to Mix first five ingredients in the top of a 
in double boiler. Cook and stir until mix- 
in ture coats the spoon. Add the lemon 
ite juice and cook until thick. Chill mix- 
ilo ture. Beat cream until stiff and fold in 
25 stiffly beaten cream just before serving. 
te To garnish, sprinkle with fruit-flavored 
ty jelly powder crystals. 
fee 
eat 
HOLLAND DRESSING 
(Piquant change for salad greens) 
2 mashed hard- 2 tablespoons herb 
cooked eggs vinegar 
5 V2 cup shredded V4 cup French 
" Swiss cheese dressing 
i 2 tablespoons Ye teaspoon garlic 
- y salad oil salt 
4 2 teaspoons Dash cayenne 
sugar Yq teaspoon 
VY, teaspoon salt dry mustard 
Mix all together in a screw-top jar and 
sail shake before using. Makes | cup. 
0] 
her ACAPULCO DRESSING Better close the kitchen window when you open the oven door! This 
nti 3 slices fresh 11 teaspoons scrumptious Magic-made Shortcake is so delicate and feather-light 
white bread salt Bake it it longs to take wings! Yet it holds its shape nobly as you drool 
rg removed) * cup outed oil on the crushed strawberries and pile high the snowy whipped 
12 : enn oem whites ~— with MAGIC cream. Heavenly days, what a feast! 
; sliced vinegar or lemon - oF 
i 2 teaspoons cuger juice and serve it Yes, Madam, for baking that’s really festive, there’s no substi- 
— Ya teaspoon chili 1 (8-ounce) can tute for the good old Magic way! Four generations of Canadian 
ne powder rey oapg igus ° : women have proved that Magic Baking Powder makes the very 
Vy teaspoon dry 2 sliced green wi th pride y . ; ae ° : ‘ 
osetia pitied best of your recipe, of your chosen ingredients. Keep Magic on 
Ye teaspoon hand for all your baking . . . cakes, cookies, cup cakes and biscuits. 
black pepper 
Insert pieces of garlic in the bread. Let 
rer echanes wage kis — pagent eto INDIVIDUAL Grease a cookie sheet. Preheat oven to 400° 
and crumble bread into a covered jar. (hot). Mix and sift twice, then sift into a bowl 
Add remaining ingredients and shake STRAWBERRY SHORTCAKES jie flour, Magic Baking Powder, salt nutmeg j 
well. Shake before tossing with salad 2 cups sifted pastry flour and sugar. Cut in the shortening finely. Com- 
greens. Makes about 1% cups. Keeps 1% c ft igh SPRL flour bine the well-beaten egg and 4% cup milk. 
well. OF SA LOPF AIOE Se, Make a well in the flour mixture and add 
34% tsps. Magic Baking Powder liquids; mix lightly with a fork, adding a little 
= CURRIED SOUR CREAM DRESSING Vy tsp. salt more milk, if necessary, to make a soft dough 
via : a ‘ that is a little stiffer than a plain biscuit dough. 
(Lettuce wedges tingle with this mild Pinch of grated nutmeg Knead for 10 seconds on lightly-floured baking 
creamy curry flavor) 3 thsps. fine granulated sugar board and pat or roll out to % -inch thickness; 
9 1 cup sour cream Freshly ground 14 cup chilled shortening egy bake gees” Pie -inch round cookie cut- 
V4 cup mayonnaise black pepper fe 7 4 art, on prepared cookie 
2 or 3 tablespoons V4 to Yq teaspoon 1 egg, well beaten a | with mill . Bake in preheated oven 
tatoos ; to 16 minutes. Split hot shortcakes and 
. fresh lime juice curry powder Milk spread with butter or margarine; arrange 
tt Ya teaspoon salt Ve cup sliced green Soft butter or margarine bottom halves on individual serving plates and 
, onions (including Suvetened sliced sbtamdevvin pile with sweetened sliced strawberries; cover 
" green tops) eis , with top halves of shortcakes. Top each short- 
b Mix all together and chill for two hours Lightly-sweetened whipped cream cake with a spoonful of whipped cream—or . 
“| to combine flavors. Serve over crisp 6 whole strawberries = mags sae she al add a whole Magic costs less than I¢ 
a nif Iottuce wedges or sliced fresh cucum- ers toe tas epecsst mene iat per average baking 
bers. — a, — 
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| never knew “water’’ could cost so much 


(until | began using MIL-KO) 


NOW 


all | do is 
replace ail 
the water and cut my 
milk bill in half... 


instant MIL-KO saves, up fo 13° o quart 


Yes, INSTANT MIL-KO cuts my 
milk bill in half! Now | use 
MIL-KC for cooking, baking, 
drinking and INSTANT MIL-KO 
contains all the protein, B-vita- 
mins, calcium and other valuable 
minerals found in whole milk 
... with only HALF the calories. 
Remember, MIL-KO is milk, with 
only water and fat removed— 
nothing has been added... and 
it costs only about Oc a quart! 

















Make light 
fluffy es 
... make delicious preter, 
milk drinks f \m 
BUT make mine Md 
with MIL-KO 
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In Niagara Falls, Ont., we 


saw how food makers cater to an all- 


important consumer—your ba by 











Everybody wants 


for fast relief from 
HEARTBURN...GAS 
ACID INDIGESTION 


Still only 10¢ for a roll of 12 tablets. 
And the money-saving 3-roll pack lets 
each Tums user in your family carry 
his own roll. 





tummy 


TUMS CONTAIN NO SODA 











with the 
secret of 
seasoning 
.. on your 
table and 
in your 
cooking 


PERRINS 


THE ORIGINAL teP 
WORCESTERSHIRE SAUCE 


ABIES are important people and not only to their parents. One of the major 

changes that food manufacturers have made is in the baby-food line. Recently 
we checked on the latest developments in this field at the Niagara Falls, Ont., 
processing plant of a Chatelaine Institute Seal of Approval holder. 

Not too many years ago mothers spent literally hours cooking and scraping 
meat, sieving vegetables, straining juice all to give their children variety. Now, 
open a can and dinner’s ready. Not only is it ready without fuss, but in the same 
flavor combinations that Mother and Dad eat eggs and bacon, macaroni and 
cheese, turkey with vegetables. Baby-food experts explain that what tastes good 
enough for father tastes pretty good to son as well. Babies raised on a variety of 
foods are less likely to be finicky eaters when they grow up. 

Cleanliness and sanitation in the plant are strictly enforced, with clean uni 
forms, hair caps, health bulletins and posters. A special crew of workers has the 
sole responsibility of seeing that all machines are spotless. Government inspectors 
make frequent visits. 

The constantly moving canning line has quality-control checks at all stages 
from the raw material through the washing, cooking, puréeing (food is pressure- 
forced through minute holes in drum sieves), filling presterilized cans, processing 
and labeling. Baby cereals are prepared with the same attention on one of the 
most up-to-date processing lines in North America. 

These standards and the previous good history of the manufacturer make us 
pleased that the Chatelaine Institute Seal of Approval is carried on GerBer Bapy 
AND JUNIOR Foops. 






















Arborite #6 

Arborite #10 

Arborite Twin-Trim 

Beacon Polythene 
Housewares 

B. F. Goodrich Spongex 
Carpet Cushion 

Blue Ribbon Spices, 
Extracts and Baking 
Powder 

Bonus Ravioli Dinner 

Calgon 

Canadian Armature 
Electro Maid Heaters, 
#1333BT, #1306AT and 
#1337DL Deluxe 

Chan Sponge Mop #10 

Culligan Automatic 
Water Softener 

Dominion Domolite 

Dominion Inlaid 
Linoleums 

Dominion Marboleum 

Dominion Vinyl Tile 

Duralay—Rug Underlay 

Easy Automatic Washer 
DCW 


Elna Supermatic Sewing 
Machine 

Formfit Foundation 
Garments 

Gerber Baby Foods 

Glenfoam Sweater 
Shampoo 

Harding Carpets 

Instant Chocolate Mil-ko 





Instant Mil-ko 

Instant Vi-Tone 

Kirsch of Canada, 
Drapery Hardware, 
Venetian and Vertical 
Blinds 

Kool-Aid 

Knitking Home Knitting 
Machine 

Lloyd Baby Carriages 
and Strollers 

London Lassie Shirts 

Melmac Trademark 

Modernfold Doors— 
Spacemaster and 
Custom-Line 

Nobility Plate 

O’Cedar Instant Cream 
Furniture Polish 

O’Cedar Mops - 
Nylon 4-way 
#7 Nylon Mop 
#73 Buff Mop 

Peerless Rugs—Peercrest, 
Peertweeds and 
Peertwist 

Prestige Furniture Wax 

Princess China 

Pure Barbados Fancy 
Bulk Molasses 

Red Rose Teas, Coffees, 
and Instant Coffee 

Revere Ware 

Royal Doulton Bone 
China and Earthenware 

Sanitized Process 
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Holders of Chatelaine Institute Seal of 
Approval — June 1958. 


Silknit Lingerie—nylon, 
Terylene and Blendene 

Singer Guaranteed Bunk 
Beds and Singer Bridge 
Set #540 

Softie Diaper Rinse 

Spam 

Success Heavy Duty 
Paste Wax 

Success Paste Floor Wax 

Success Self-Polishing 
Liquid Floor Wax 

Sunworthy Pre-Pasted 
Wallpaper 

Tex-made Combed 
Percale, Colonial and 
Homestead Sheets and 
Pillow Slips 

Toastmaster IB14 Auto- 
matic 2-slice Toaster 

Toastmaster IB16 Power- 
matic 2-slice Toaster 

Trysson Dinette Furniture 

Viceroy Household Gloves 

Viceroy Housewares 

Viceroy Rubber Fruit- 
Jar Rings 

Vilas Branded Furniture 
with Vila-Seal Finish 

Vi-Tone Hasty Fudge 
and Icing Mix 

Wabasso Hostess Percale, 
Anniversary, Family 
and Muslin Sheets and 
Pillow Slips 

Zero Cold Water Soap 
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THE INVISIBLE BARRIER 


Ce iued from page 15 


wo:ss and plays with boys, she takes 
an .nterest in clothes and cosmetics and 


“oocs steady” at an age when her Euro- 
pe cousin is cloistered in a female 
seminary, dressed in a drab uniform. But 
when she marries she retires into a kind 


f mental purdah. 

Why? Nothing in the freedom of her 
education or upbringing has prepared her 
for this. 

Perhaps coeducation destroys some of 
the mystery there is supposed to be be- 
tween the sexes. Perhaps women are too 
absorbed by their efforts to be ideal 
homemakers, child - guidance experts, 
family chauffeurs, and wishing for the 
latest gadgets they have been taught to 
desire by the ad men; but that is all the 
more reason why they should try to de- 
tach themselves in the evening when they 
have a respite from their busy day. Per 
haps the men are too concerned and too 
tired with the tense competition of city 
life; but that is all the more reason why 
they need to relax and stop talking busi 
ness when they go out for the evening 

Maybe Canadian men are shy or 
maybe they find the women dull, cooped 
up with small children all day and en- 
grossed with the details of everyday liv- 
ing. But I’m tired of reading the argu- 
ments over the Canadian woman’s rating 
in charm conducted by her critics and her 
heated defenders. Canadian women are 
as pretty, lively and intelligent as any in 
the world. It takes two to make a spark. 
Canadian men certainly have their share 


of good looks, intelligence and vitality, 
too — yet “I haven’t seen a Canadian 
man who interested me in the six years 
I’ve been here,” said one vivacious New 
Canadian sadly. “There’s something miss- 
ing.” What did she miss? The reflection 
of her own attraction, the subtle interplay 
of compliment, or the sparkle and stimu- 
lation of the coversation she was used to 
in her own country? 


I think that what is missing is some 
kind of bridge on which the two sexes 
can meet. For in Canada the interests of 
the sexes are segregated firmly 

I know that this is no longer a pioneer 
country, and that few Canadians nowa- 
days have guided a plow or hitched a 
team. But do some of the mental attitudes 
of those pioneering days still persist, from 
a time when life was mostly work, and 
culture was something for the women to 
do, but not too seriously? The men are 
no longer preoccupied with the bitter 
struggle for survival in the wilderness 
but they keep an image of themselves as 
hardy, outdoor types, whether they are 
or not. The women no longer have to 
have pianos dragged hundreds of miles 
overland, and struggle to add the frills to 
life but they are still the ones who 
work to bring music and art to their com 
munities 

I was asked by new acquaintances to 
join clubs where I could follow some of 
my own interests. I accepted with delight 
an invitation to join the Canadian Insti- 
tute of International Affairs to find 
that I was confined to a special women’s 
branch. There were joint meetings some- 
times with the men, true, but when, at a 
luncheon meeting, I heard the same 
speaker who would speak to the men’s 





ylaled of 


jor pat 


Here’s quick relief! 


Nurse, housewife, business- 
girl—a day on your feet can 
wear you out. But why suf- 
fer? Rub Absorbine Jr. on 
those tired, aching feet! 
Wonderfully soothing, cool- 
ing Absorbine Jr. 


ing the pain away. 


Result? Feet feel better, you feel bet- 
ter—fresh and ready for 

fun! Absorbine Jr. is 

available wherever 

drugs are sold. 

i @ Get some today. 


W. F. Young, Inc., 
Montreal 19, P.Q. 





acts fast to bring 
blessed relief at the point of application 
—relaxing sore, tired muscles and speed- 


















Absorbine Jr. 
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Potato salad keeps its flavor in Saran Wrap. 


Saran 


NEW BOX! The end stays out 
on the new package! Always 
ready to use. 


Cut watermelon ahead 
of time. it stays fresh. 


Product of Dow Chemical of Canada, Limited 


Picnic foods travel beautifully in 
Wrap 


says 
Josie Amos 
of Toronto 


“With ‘see-through’ Saran Wrap* 
I know what I’ve packed before I 
unwrap it. Nothing protects food 
quite like Saran Wrap, either. And 
nothing saves like Saran Wrap!” 


*Trademark 
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NESTLE COLORINSE 
ral ir shade with 
Ss and silken 
soap film 
oleles-mel eh a. 


Glorifies your n 





NESTLE COLORTINT 


natural hair shade 
(O} aur. heken NEW color 
Blends=ir re than.a rinse but 
not a permanent dye. Lasts thr h3 
shampoos! 10 beautiful shades. 39¢ 


Intensifies your 


thrilling 
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COLO 


WITHOUT BLE 


RS YOUR HAIR 


> OF DYEING 








branch that evening talk down so con- 
descendingly to “the ladies,” I wondered 
why my intelligent and lively sister-mem- 
bers did not rise and leave the room in 
a body. 

I was even more amazed to find after- 
ward that they had never even questioned 
that there was anything wrong. They had 
accepted the relegation of their enthusi- 
asm for international affairs to a pleasant 
social pastime. 

The world was amused last year by a 
story from the tiny Swiss village of 
Unterbach, high in the mountains. Swit- 
zerland is one of the very few countries 
remaining in the world where women do 
not yet have the vote. Now, though, there 
is a strong movement for them to get it, 
and in a local election the women of 
Unterbach, who still wear the traditional 
costume of their village, insisted on vot- 
ing. But as they did not want to invali- 
date the votes of their menfolk, who were 
legally entitled to vote, they considerate- 
ly cast their votes in a separate box— 
while the lads of the village stood around 
grinning to see which of the girls would 
have the courage to come out and vote. 

The women of Canada remind me of 
the women of Unterbach. They want to 
take an interest in politics and to join 
clubs, but they don’t want to insist on 
putting their views into the same box as 
the men. . 

Perhaps many women do not care 
whether they have the vote or not, and 
don’t want to take an interest in world 
affairs or politics. But if a woman is 
interested in these or any other subjects, 
surely she is no different from a man 
with the same interests? 

Do women fear, almost subconscious- 
ly, male competition, and do they prefer 
to run their own clubs, rather than run 
the risk of playing second fiddle? Cana- 
dian women, because of the greater free- 
dom of their education and upbringing, 
are in fact more aggressive than their 
European contemporaries, and, strange- 
ly, the swing from subservience and pro- 
tection seems to have taken them out of, 
rather than into, the life of the country. 





The fear of having to play second 
fiddle was expressed in a recent comment 
by Agnes Roy, YWCA national secre- 
tary, on the movement toward forming a 
joint YM-YWCA in Canada. “A national 
merger,” she said, “would remove the 
best guarantee that women could con- 
tinue to develop as administrators and 
organizers.” Do we really have so little 
confidence in our abilities? 

If politics are for men, music in Can- 
ada is for women. Some of the finest 
music is being heard only by small 
groups of women with the leisure to lis- 
ten to it in the afternoons, when their 
husbands could not, even if they wished, 
attend. 


Outmoded attitude 

Surely this is out-of-date nowadays. 
Culture is a word that appears very often 
in the newspapers, and Canadian culture 
is a frequent and thorny topic for discus- 
sion. But culture can never take root un- 
less it is a natural and integral part of 
our daily life. As long as women are 
content to treat their symphonies and 
their music clubs as if they were sewing 
bees, it can never be that. 

I know that the intense women’s club 
activity is a fine thing; that it gives wom- 
en a social outlet and allows them to 
use their energies in a field where their 
particular sympathies and their spare 
time can serve the community well. 

Canadian women show tremendous 
ability and energy in the way they harass 
reluctant and lagging local councils about 
slum clearance and subways, and organ- 
ize monster rummage sales and parties 
to bolster the sagging finances of their 
symphony orchestras and art galleries. 
But when it comes to listening to the 
music and watching the ballet they have 
made possible, surely it is time for the 
men to join them, without feeling that 
they are taking a reluctant and conde- 
scending interest in their wives’ charity. 

It is going to be hard to break down 
this artificial barrier — but one young 
Dutch couple has found a simple way 
of doing so in their home. Faced with 





Have YOU a story to tell? 


@ You, like most women, probably can remember a particu- 


larly dramatic, inspiring, or revealing event in your life. 
“What a story I could tell!” you sigh. 


Well, here’s your chance to tell it. 


Consider what period in your life provides the best story 


material. Perhaps it was something that changed the whole 


course of your life. Perhaps several years elapsed before the 


situation was resolved. Perhaps your story touched on some 


great public event. 


Type it out and send it to us. For satisfactory pieces we 


will pay you at our regular rates. Send your stories (with 


self-addressed envelopes if you want your story back) to: 


Personal Experience Stories, 


Chatelaine Magazine, 


481 University Avenue, 


Toronto, Ontario. 
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MCVITIE & PRICE (CANADA) LTD, 
52P 222 Front St. E., Toronto 


Whoa’... put good 


clean food in a 
grimy, greasy oven! 








Oven Cleaning is a | 
cinch with 
WIZARD. 


Spread, let set, wipe 
stubborn grease 
away! Ovens sparkle! 
No scraping! No 
ammonia! 


onty 59¢ with Free BRUSH 
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the segregation problem when they arriv- 
ed in Canada a few years ago, they have 
made a. pact with the Canadian couples 
they know—when they’re visiting each 
other, the subjects of children and busi- 
ness are taboo. “It worked,” says the 
young wife. “We don’t get two separate 
groups now. I love my children, but I'm 
with them all day, and I like a change in 
the evening. And I find it very dull to 
listen to talk about other children I don’t 
even know.” 

“But what do you talk about then?” 
said a young Canadian woman when she 
heard this—a sadly revealing commen- 
tary from a clever and independent per- 
son. Her surprise was equaled by that 
of the young Dutchwoman at hearing 
the question. 

“Why, about books and plays and 
movies and people and anything that is 
happening around the town,” she said. 

In fact, she and her friends have re- 
vived the art of conversation—provoking, 
serious, frivolous or stimulating—which 
has almost been lost in our society. Tele- 
vision has often been blamed for its loss 
—but to me, the segregation of the sexes 
is much more to blame. 

If the interests, points of view, ways 
of thinking, of men and women do differ, 
it’s all the more reason for us, on the 
fairly rare occasions in our busy lives 
when we meet with time to talk, to listen 
to and learn from each other. 

Shall we join them, ladies? @ 





Chatelaine Needlecratt 





FLOWER SAMPLER 


You can follow the chart which 
gives key to colors and stitches 
for embroidering this sampler 
or use your own color har- 
mony. The design is stamped 
on heavy oyster-colored Irish 
linen. Cut size is 18 inches by 
18 inches. Linen square may 
be used as a cushion top or 
chair back as well as a picture. 
No. C363. Price, 75 cents for 
stamped linen sampler. Thread, 
75 cents extra. 


Sorry — No COD orders 
Please order from Mrs. Ivy Clark, 
Chatelaine Needlecraft Department, 


481 University Avenue, Toronto 
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KNOW CANADA 





You'll see more... 


Don’t fight the traffic, the weather, 
and the annoyance of cancelled 
plans. Settle back and relax in care- 
free comfort as you view this wide 


land’s many wonders — through 


Information and reservations from your 
Canadian National Representative. 


BETTER 


enjoy more... 


the sweep of wide picture windows 
in your modern CNR Railcoach. 
Arrive fresh and rested as never 


before ... rent a car at destination 


for sightseeing if you wish. 
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MENSTRUAL PAIN 


Menstruation is natural and 
necessary but menstrual suffer- 
ing is not. Just take a Midol 
tablet, Mary, and go your way 
in comfort. Midol brings faster 
relief from menstrual pain—it 
relieves cramps, eases headache 
and chases the “blues”. 


be 
All Drugstores 
have Midol 















25¢ PACKAGE 


Mrs. Helen Graham, Dept. 8-68 

Sterling Drug Mfg Ltd. 

Windsor, Ontario 

Please send me (in plain wrapper) one 25¢ 
package of MIDOL. | enclose 10¢ to cover cost 
of mailing and handling. 














NAME 

ADDRESS 

CITY PROV. . 
\ Offer expires Dec. 31, 1958 / 
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Freezers—if the power fails 

If your freezer stops because of a 
power failure or mechanical difficulty, 
here are facts you should know: 

1. Keep the freezer closed as long as 
possible. 

2. A freezer with control set at the cold- 
est position before stopping will keep 
foods frozen longer than one at storage 
setting. 

3. If setting was at storage temperature, 
a full freezer of food will stay frozen 
for two days, half a load about one day. 
4. If you know the problem will last 
several days, wrap the food in news- 
papers and a blanket and take it to a 
local locker plant. 

OR 

Place cardboard over the food and dis- 
tribute twenty-five pounds of dry ice 
(from a dairy or cold-storage warehouse) 
on top for a ten-cubic-foot box. Double 
the dry ice for a twenty-cubic-foot box. 
Food will stay frozen thirty-six hours. 
5. Any foods that are partially thawed 
but still have ice crystals in them can 
be refrozen, but they will not have quite 
the same flavor and texture as the origin- 
al frozen product. 

Refreezing partially defrosted fruits is 
safe, but their color and texture are af- 
fected; it’s best to make them into jelly 
or preserves or use immediately for pies, 
puddings. 

Very cold, completely defrosted meat, 
poultry, fish, vegetables, soup, fruit juice, 
pies, ice cream and sherbet can also be 
refrozen. Beat ice cream or sherbet two 
or three times during freezing to improve 
texture. 

6. If foods are defrosted and their 
temperature has risen to almost room 
temperature, do not refreeze; use or cook 
as quickly as possible. 

7. If foods have been at room tem- 
perature for six to eight hours, discard 
them. The exception is uncooked meat 
(excluding poultry, liver, heart, etc.) 
which can be cooked immediately and 
eaten as long as there is no “off” odor. 

8. Examine all thawed food carefully 
before using. Discard any that has even 
the slightest “off” odor. 


Smoky picnic pans 

After a fireside picnic or barbecue near 
a lake, clean any smoke-covered pans on 
the spot. Scrub off the smudges with 
handfuls of wet sand, rinse in the lake 
and wrap in newspaper. Give them a final 
hot-water-and-soap bath when you get 
home. 


Trouble-free kerosene stoves 

A kerosene (coal-oil) range will operate 
more efficiently if cleaned regularly. Fol- 
low manufacturer’s directions if you 
have them. If not, clean burner-bowl 
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pans with steel wool and detergent. Make 
sure the fuel holes in the pans are clear 
(use thin wire or pipe cleaner). Keep 
wicks and kindlers free of carbon for 
odorless smoke-free operation. Don’t cut 
the wicks. Wipe off char with a special 
wick cleaner or kerosene. Wipe the 
tubes at the same time. Do this twice a 
week if you're using the range regularly. 


Mosquitoes—singly or swarming 

To keep mosquitoes out of the cottage 
use sixteen-mesh wire screening. Spray 
five-percent solution of DDT on the in- 
side of a screened porch, screened doors 
and windows. For a quick, deadly effect 
when you see mosquitoes indoors use a 
pyrethrum spray. Mosquitoes will breed 
close to the house in anything that holds 
water; rain barrels, water troughs, bird 
baths, jars and cans. 


An invasion of skunks 

If a family has camped under the gar- 
age or shed, here are three methods of 
attack: 

Find the hole they use to enter and 
leave. Set sulphur sticks (order from 
your drugstore in advance) in a coffee 
can with a half inch of water in the 
bottom. Light the sticks and place the 
can as far into the hole as possible (dig 
it wider and deeper if necessary). Be 
careful not to upset the can. The skunks 
should leave because of the odor. 

OR 

Dig a trench all around the garage 
about five inches deep and six inches 
wide. Fill it with broken glass (old 
pickle jars or broken windows will do). 
Cover the glass with sand. Skunks are 
sensitive creatures with tender feet. They 
will reconnoitre the new trench and know 
it contains glass, without crossing it. 
This strategy should drive them away. 

OR 
Phone a local exterminator. 


Balky septic tanks 

Bacteria in these tanks break down 
wastes so that they can gradually seep 
away underground. Make sure you don’t 
kill or dilute the all-important bacteria 
and thus slow or stop the action of the 
tank: 

1. Don’t empty a great deal of bath 
or shower water into the tank. 

2. Don’t pour in greasy or soapy water 
from a kitchen sink. (Usually a sink 
emptying into a septic tank is equipped 
with a grease trap.) 

3. Don’t throw in garbage or paper 
other than toilet tissue. 

4. Don't pour in strong disinfectants 
or bleaches. 

5. Don’t overuse toilet-cleaning com- 
pounds (use sparingly only for really 
stubborn stains). @ 
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BOY WHO HATED GIRLS 


Continued from page 18 


eat properly, and she won't mix with 
other children. Mr. and Mrs. Broker are 
elderly and they feel that perhaps it 
hasn't been good for Janie to live with 
them. That’s why they want her to spend 
the summer at the lake with us.” 

Scott said, writhing, “Gosh, what could 
I do for her? I don’t know anything 
about kids.” 

Dad said, “Give it a try. It means an 
awful lot to the Brokers and your moth- 
er and I want to help this little girl if we 
can. Just being up at the lake all summer 
will be good for her and maybe if you 
take her in hand it will help even more 
Mr. Broker hopes so and I'm sure he'll 
be grateful if it does.” 

Scott thought of Mr. Broker's grati- 
tude. He looked at his father. “He—he’s 
rich, isn’t he?” 

Dad said, “Mr. Broker is very well off.” 

Scott drew a deep breath. If this kid 
took to eating right and stopped crying 
all over the place Mr. Broker's gratitude 
would certainly manifest itself in the 
form of a worth-while sum of money 
Enough for a set of new tires, a license 
and some left over. 

Dad said, “What do you say, Scott?” 

Scott sighed. He lifted his bony shoul- 
ders. He didn’t want any girls around, 
no matter how little, to make him realize 
how awkward and ugly he was but, if it 
meant what he hoped, he'd suffer along. 
He said, dully, “Okay.” 


Scott was asleep on the upper, screen- 
ed porch when Dad brought Janie Mars- 
den to the lake late on Saturday night. 

He didn’t hear them come. What woke 
him was muffled weeping from the room 
just inside. He said softly, “Hey, Janie?” 

The weeping stopped. There was no 
sound at all. Scott said, “I'm Scott Bal- 
lard. You all right?” 

“Y-yes.” It was a kid’s voice, caught 
on a sobbing breath. 

“You want a drink of water?” That 
was what kids always seemed to want. 

“N-no, thank you.” 

Scott didn’t know what else to say. 
“Okay. You want anything you just 
speak. I'm right outside. See you in the 
morning, Janie.” He fell back on the bed, 
and was asleep immediately. 

He was down at the lake edge, work- 
ing on the flat-bottomed boat, the mist 
still rising slowly from the glassy surface 
of the lake, when Janie came. Scott look- 
ed around and saw her. A small skinny 
kid with close-cut black hair and huge 
black eyes in a thin olive-skinned face. 
She said uncertainly, “Your — your 
mother says breakfast is ready.” 

“Okay.” Her eyes were on the careen- 
ed boat and Scott said, wiping his hands 
on a piece of waste, “Lot of work to be 
done on that yet. I figured a couple of 
days in the water would tighten up the 
Seams but it’s no go. I hadda put in a 
new bottom board. Dry rot. Now Ive 
got to caulk. You wanta help me after 
breakfast?” 

Janie didn’t speak. She nodded, though. 

She didn’t eat much at breakfast. Dad 
and Mom talked at one another in that 
older people have when 
they're trying to let you know everything 
is just like always. The sun stole through 
the windows, rich and golden, and Scott 
said, “Gonna be real hot. Guess we'd 
better put on trunks.” 


awful way 
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Dad started to say, “Girls don’t wear 
but Mom hushed him with a 
look. Janie just stared at her plate. 

It got hot after a while. Scott worked 
on the seams of the boat brushing the 
sweat from his forehead. In a two-piece 
bathing suit Janie looked skinnier than 
ever. The way her hair was cut you 
wouldn't have known she was a girl. She 
looked just like one of the neighborhood 
kids in Claremont who were always 
hanging around while a man worked. get- 
ting in the way. But she didn’t jabber and 


when Scott asked her to hand him some- 
thing she got it without delay. Scott 
decided she wasn’t too bad a kid and the 
thought of the reward he would get from 
Mr. Broker was comforting. 

When he had finished the job on the 
boat Scott was hot and sticky. He gave 
a shout of relief and ran out into the 
water and threw himself forward into its 
cool brownish depths and swam under 
water until he couldn't hold his breath 
any longer. He came up, swishing the 
brackish water from his face with a flick 


of his head and he saw Janie kneeling 
at the end of the dock, her face white 
Scott yelled, “Hey! Come on in.” 

Janie shook her head. She was only 
ten feet from him. Scott said, “What's 
the matter? You afraid?” 

She didn’t answer. Scott came the few 
feet to her. He said, “There's nothing 
to be scared of. You can’t drown.” 

Janie’s dark eyes looked at him and 
Scott said, “Go on out on the dock again 
r'il show ya.” 

He swam out until he was in deep 
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water. Janie was on the dock. Scott said, 
treading water, “Look what happens 
when I let all my breath go.” He exhaled 
and put his hands over his head and 
sank down under the surface. He came 
up, snorted, and called, “Now look what 
happens when I take a deep breath.” He 
filled his lungs, put his hands up again, 
using only his feet to steady himself. He 
bobbed like that a few seconds and then 
swam to the dock. He rested his hand on 
the sun-hot planks and looked up at 
Janie. “Did you see? You can’t sink if 
you've got air in your lungs. You couldn't 
drown if you tried to. Wanta try?” 

Janie shook her head slowly and Scott 
said, “Okay. But it’s so.” 

He went back to the boat. Janie came 
behind him. Scott said, “Let’s see if there 
are any leaks now.” 

While the boat floated, its painter tied 
to one of the birches that came down to 
the water’s edge, Scott cleaned up the 
mess he’d left inside. When he had fin- 
ished he looked around. He saw Janie 
some five feet from him. Her face was 
purple from holding her breath but she 
was treading water and staying up. As 
she stood up and gulped air Scott said, 
“You see, it works, don’t it?” 

Janie just nodded. Scott said, “You'll 
be swimming inside a week. After din- 
ner we'll ship the outboard and see if 
she’s all right.” 

“O-okay,” Janie said with a gulp. 


Tiney didn’t go far. Just out to the 
first grass flat. Scott said, “This is 
where I caught an eight-pound bass.” 
He looked at Janie, but there was no 
doubt or skepticism in her black eyes, 
only a wide interest. “Actually it wasn’t 
quite eight, but good as.” He pointed to 
a sudden swirl and the grasses swaying 
just beneath the surface of the water. 
“That was one then. Pretty good size, I'd 
say. When I get the tackle sorted out I'll 
show you how to cast. Okay with you?” 

“Yes,” Janie said. “I'd like that ever 
so much, thank you.” Which was more 
than she’d said since she’d come. 

After an early supper Scott sat with 
Janie on the porch steps, listening to the 
sounds of the peepers and the lap of the 
water. The sky was darkening and 
through the frieze of trees, across the 
lake, Scott could see the casino lights. 

Behind them the box of a house was 
dark and yet warm. Scott said, tiredness 
an ecstasy all through him, “This is a 
pretty good old house.” 

“It’s nice,” Janie said. 

The crescent moon was a setting glow 
behind the trees, its path gone from the 
lake surface. Starlight glimmered. Scott 
said, “Your father’s in Spain, isn’t he? 
You been there?” 

“Yes. And Turkey, too. And Africa.” 

Scott was impressed. “You sure have 
traveled. Africa. See any lions?” 

“No. We were in Morocco. 
where my — my mother .. .” 

Janie’s voice broke. Scott felt a tingle 
at the end of his tongue. He’d forgotten 
that the kid’s mother was dead. He said, 
“Gosh, I'm sorry. Don’t cry.” 

He heard the way she drew her breath. 
“You tired? I'm bushed.” 

“Guess—guess I am.” 

“Okay. What say we get some sack 
time? We did a lot today. Tomorrow we 
fish if I can get that tackle in shape.” 

Scott let Janie have first crack at the 
bathroom. When he came out onto the 
sleeping porch her room was dark. He 
heard Janie’s small voice: “Scott.” 

“Yeah.” 


That’s 





“Will you sleep the other way? So—so 
I can speak to you?” 

“Sure.” Scott changed his pillow from 
one end of the cot to the other. “Okay, 
Janie?” 

Her voice was just the other side of 
the sill. “Yes. Thank you, Scott.” 

“Yuh. ’Night, Janie.” 

By the time Dad came on Saturday 
Janie had caught her first bass and was 
paddling around in great shape. Scott’s 
skin had turned from flaming red to an 
orange tan, but Janie’s olive skin just 
darkened. She was a pretty good kid, 
Scott decided, and he wondered what all 
the shouting had been about. Janie didn’t 
jabber but she knew a heck of a lot 
more about a lot of things than Scott did. 
She’d talk when she knew you were inter- 
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ested. She was still a bit shy with Mom 
but when she and Scott were alone she 
was swell company. Scott didn’t think of 
her as a girl at all. 

Scott hadn’t noted that Janie was eat- 
ing any better but evidently she was be- 
cause he heard Dad say something to 
Mom after dinner on Sunday and when 
Dad left he pressed Scott’s shoulder hard 
and said, “You're doing a fine job, son.” 
He wasn’t doing anything, Scott knew, 
but if Dad felt that way it was okay with 
Scott. And if Mr. Broker felt the same 
way the tires were a certainty. 

The next week went by easily. Janie 
was getting to be like an eel in the water. 
She took instruction intelligently and 
Scott told her, “You're gonna be one 
swell swimmer, Janie. I really hafta go 
all out to beat you.” 

He meant it, which was good because 
Janie’s black eyes had a way of looking 
at you that made lying impossible. 

It rained on Friday. They fished just 
the same and caught two good-sized bass. 
In the afternoon it poured, but it was 
nice for a change to sit inside. Scott read. 
Janie was in the kitchen with Mom. She 
came out with a pan of fudge and stood 
before Scott. He blinked, coming back 
from the story in the book. He took a 
piece of the still-warm fudge and put it 
in his mouth. “You make this?” 

Janie nodded, her eyes on him. Scott 
said, “It’s swell. Just leave the pan. You 
can make fudge for me any ole time.” 

Saturday was a fine day. There were 
sail and motor boats out on the lake but 
most of them were clustered on the far 
side. Scott and Janie had their supper at 
the usual time, but Mom always waited 
for Dad to come to have hers with him. 
They were sitting on the steps when Janie 
said, “Could we go to the casino?” 

Scott felt an iciness strike at his stom- 
ach and his hands. The casino on Satur- 
day night was filled with girls whol look 
at him and giggle and make him feel the 





way he did at High. He’d forgotten all 
about that and now Janie had brought 
it back. He said uneasily, “Aw, what 
would we want to go there for?” 

“We could have sodas and listen to the 
music. I've lots of money, Scott. It isn’t 
too far to walk, is it?” 

“We couldn’t walk. It’s half the dis- 
tance by boat.” 

“Well, could we, Scott?” 

Scott’s mind darted; trapped. He 
couldn’t tell Janie the reason he didn’t 
want to go. He just couldn’t. And he was 
dressed in clean slacks and white shirt 
for Dad’s coming. Janie was looking at 
him with those candid eyes and Scott 
said, “Well, if it’s okay with Mom.” 

He hoped it wouldn’t be but Mom just 
smiled and said, “Be careful, Scott. Don’t 
stay too long.” 

All the way across the lake, while the 
outboard popped steadily and the lights 
of the casino and the clustered cottages 
deepened from straw color to amber in 
the gathering night, Scott writhed in mis- 
ery. When he cut the motor and tied up 
the boat to the low dock the casino loom- 
ed above them. The jukebox beat and 
Scott could see the heads of people and 
hear the predominant light voices and 
laughter of girls. He was glad it was 
dark. He said, “We can hear the music 
from here.” 

“Couldn't we go up and have a soda 
and then watch?” 

Scott felt as if there was a cage about 
him with only one exit—right into the 
centre of an arena with jeering feminine 
eyes all around. But there wasn’t a single 
thing he could do. He just couldn’t get 
out of it. He said, “Okay.” 

The casino was a rambling wooden 
structure. Part of it was a snack shop 
and soda bar, the rest was a railed roof- 
ed area with the jukebox on a stand and 
a dance floor of warped boards. 

There were people sitting on the 
benches under the wire-caged bulbs about 
which moths and bugs fluttered and 
buzzed. There were kids darting all over 
the place; there were a few older fellows 
and girls dancing. There were younger 
girls dancing with one another or stand- 
ing in little knots, looking at the boys 
who were about. Scott felt that they were 
all staring at him. He said, “Let’s go get 
those sodas.” 

Scott tried to make the soda last a long 
time. He shivered at the thought of going 
out there again, but the straws finally 
took up the last of the soda. Janie was 
looking at him, waiting. Scott said, “That 
was a swell soda, Janie. Thanks a mil- 
lion. Guess we’d better be getting back.” 

“Couldn't we stay and watch?” 

Scott groaned inwardly. “All right.” 

He wanted to run across the floor to 
the steps that led down to the dock but 
he made himself walk slowly, his head 
bent. When they got to the railings nea: 
the stairs Scott sighed in relief. After a 
while he lifted his head. There was a 
group of girls directly across from where 
he and Janie stood. They wore jeans and 
bright shirts. One of them had yellow 
hair. She was round-faced and red-lipped 
and she was looking right at him, a hal! 
smile on her face. Scott felt his stomach 
crawl. Janie said scornfully, “They’ 
talking about you, those girls.” 

Scott said hoarsely, “No, they’re not 

“They are too.” Before Scott could « 
anything Janie had darted away. Sc« 
turned his back on the casino and stare: 
down at the water. He wanted to r 
but he felt frozen to where he was. 

He didn’t look around when Jan 
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came. She stared scornfully out at the 
floor. “That one with yellow hair says 
u're cute. I heard her. Her name’s 
illy and they dared her to speak to 
ou. You wouldn't, would you?” 
Scott swallowed. He turned his head. 
sure enough the yellow-haired girl was 
coming slowly up along the railings. 
Janie moved closer to Scott. The yel- 
low-haired girl appeared to be looking 
out at the water. Then she smiled at 
Scott. “Hello.” 
Scott was utterly dumfounded. He 


could only nod. The girl moved a step r a GooD THINGS 


closer. “I’ve seen you before, haven't I? 


Last summer. You used to come with ; COME PROTECTED 


Willie Streeter.” 


Scott felt Janie close beside him. He Sens AN 
said, “He’s not up this year.” isha 

“I know. Your name is Ballard, isn’t es By AN LC 

, it? Your place is on the other side.” 

“Yeah. Scott Ballard.” FOI L 
, “I'm Milly Fox.” Her yellow hair ar INU 
gleamed in the light but up close she LU 
wasn’t so good looking as she had ap- pee 
peared across the floor. She waited but a 
Scott said nothing and after a moment 
Milly said, “By,” and moved away. 

Janie said, “Boy, what a mess she is. 
I guess we'd better go, hadn’t we?” 

On the way back across the lake, 
where tendrils of mist curled on the sur- 
face, Janie was quiet and Scott held the 
tiller, the prow of the boat aimed at the 
wink of light that was the cottage. The 
remembrance of what had happened 
stunned him. That Milly was no bargain 
but she hadn’t been laughing at him with 
her friends. He couldn't believe that 
Janie had been right about them saying 
he was cute, but she had been right about 
Milly coming over to speak to him. He 
P /  couldn’t doubt that. Scott felt a sort of 

| contemptuous amazement. He thought, 
“They can’t all be as dumb as that.” 

The car was alongside the house when 
they got back. Dad and Mom were in 
the bare-boarded kitchen, talking and 
smoking over the remains of their supper. 
Dad greeted them genially. He said, 
“How’s the boat? I'm taking Mom out 
fishing in the morning.” 

“It’s fine.” Scott was uncomfortably 
aware of the pleased way Dad was look- 
ing at him and Janie. “Guess we'll turn 
in. You coming, Janie?” 

When Scott got into bed he lay, his 
hands behind his head, listening to the 
low-tuned music from the 45 rpm on 
the porch below where Mom and Dad 
were sitting. He went over everything 
that had happened at the casino. He 
couldn’t quite believe that Milly and her 
friends hadn’t been laughing at him be- 
cause he was awkward and awful looking. 

From the other side of the window, 
not two feet from his head, Janie said, 
“I bet she comes around after you.” 
mad “Nah.” 

“I bet. And calling you ‘cute.’ 
Scott said, “Well, I’m sure not that, 
, a am I?” 

He waited, wanting to hear what Janie 
would say and yet not sure that he want- 
ed her to agree. 
ped She said, “You're not. You — you're 
yall handsome. You're the best-looking boy 
ach there jis.” 

7? “Hey,” Scott said. “You're nuts.” 
“We'll, you are. I bet she’d have come 
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i Stayed. You wouldn't have, would you?” 

cc “Doni know how,” Scott said. 

ured “I bet your Mom could teach us.” 

r “You go to sleep, ‘cause I am,” Scott 
said. “ ight.” 

= He p: ‘ied the covers over his head. He 
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Femme meh 


meaner 


pushed his face into the pillow, grinning. 
“Me handsome. For Pete’s sake .. .” 

In the bathroom the next morning 
Scott had the chance to look his face 
over. What he saw was no different from 
what he had ever seen but in the light of 
what had happened and what Janie had 
said he found that there was basis for 
doubt. He stared at his reflection and 
said, “Well, maybe I'm not so terribly 
awful.” 

Mom and Dad took out the boat. Scott 
and Janie swam off the dock. It was mid- 


morning when one of the motorboats 
circling the lake came up in a wide curve. 
There were several girls in it, beside the 
man at the wheel. It didn’t stop. It slow- 
ed. Someone waved and called. A girl 
with yellow hair. Scott lifted his hand. 
Janie said, “There, you see. I told you. 
That Milly-mess.” 

“Whaddaya know,” Scott said. “Come 
on. You're still uneven with that left 
arm.” But he was pleased—pleased and 
also at the same time uninterested. It 
rather startled him to realize that. It was 


Milly Fox, of course. She was pretty 
much a mess, as Janie said. 

He thought Janie had just been speak- 
ing idly, but sometime during the follow- 
ing week his mother said to him, “I think 
it’s a good idea.” 

Scott looked at her suspiciously. 
“What?” 

“That you should learn to dance. 
You'll be going to parties and if you 
don’t dance you'll have an awful time. 
Come on.” 

“Where?” 
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“Out on the porch. Janie and I hay 
picked out some records.” 

Scott’s hands felt clammy, but Jani 
had started the record player. She cam 
to the door to look in at him. Scot 
said, “Aw,” but he suffered himself to b 
led outside. 

He was surprised to find that it wasn’t 
difficult. He couldn’t get it when Mom 
and Janie danced together to show hin 
the steps, but once he tried himself hi 
caught on well enough. Dancing with 
Janie was tough because she was s 
small, but when he danced with Mon 
he felt the rhythm and the stiffness left 
his knees. When the record stopped Janic 
clapped and Mom, flushed, looked at 
him, her blue eyes bright. 

Mom said, “Goodness, I 
danced in ages. You're going to be a fine 
dancer, Scott. You're getting so tall too 
I hadn't realized. You're going to be just 
like your father. Just as big and just as 
handsome.” 

“Aw.” Scott grinned. “Is that the first 
lesson or do we do more?” 

He got to dance pretty good, with 
Janie as well as his mother. When Dad 
came up Mom showed him and Dad 
said, “Hey.” He came and pushed Scott 
aside, grinning. “You dance with Janie 
This is my girl, guy.” 


haven't 


W itn August well advanced, the 
end of the summer drew close. Janie 
didn’t ask to go to the casino again and 
Scott wasn't greatly interested. There was 
enough to do right where they were. 
Milly Fox came one afternoon in a car 
with three other girls and two boys. Scott 
went to the car while Janie stood glow- 
ering. Milly said, “We're going to have 
a wienie roast at our place. Will you 
come? We'll wait while you change.” 

Scott was aware of the two boys try 
ing to look bored, of the girls staring at 
him and trying not to show they were 
staring; but he was most aware of the 
way they ignored Janie.” 

He hadn't the slightest desire to go. 
He almost felt sorry for the way they 
acted. So unsure of themselves. He said, 
“Thanks, but we’re having a wienie roast 
here.” 

Milly looked disappointed. 
other time then?” 

“Sure, some other time. Thanks fo! 
asking me. So long.” 

When the car had pulled away Janie 
said, “Are we having a roast?” 

Scott grinned down at her. “Why not? 
Mom always has wienies around.” 

Dad came up for Janie three days be 
fore Scott and his mother left. Scott 
wasn't sorry that the summer was ove! 
There was always next year and he look 
ed forward to getting back home. Even 
he could see that Janie looked lots bette! 
than when she had first come. Mi 
Broker couldn't help but be pleased. His 
gratitude should certainly be enough to 
make a full set of tires possible. Perhaps 
even a set of those bells that were snaz 
zier than any horn. 

Janie looked strange but kid-nice in a 
dress. She didn’t weep. It was Mom 
whose eyes were wet when she hugged 
Janie. Scott shook hands. Janie said, “I 
wish I'd swum the lake. I bet I could.” 

“Sure you could,” Scott said. “I'll let 
you do it next summer.” 

Her black eyes were bright as she 
looked at him. She nodded. “I—TI’ll write.” 
“You'd better,” Scott said. “So long 

He sort of missed the kid for an hou! 
or two, but there was a lot to do. 

Home looked no different. The trees 


“Some 
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on Marcy Street were still green and full. 
Scott took the tarp off the car and ran 
the engine. It turned over and purred 
like a baby. Dad hadn't said anything, 
but Scott was sure Mr. Broker would be 
properly grateful. He’d be driving the car 
to school this term, sure as shooting. 

Coming back from the library the day 
after they’d got home, Scott saw the big 
Caddy parked outside his house. He 


{ 
i LANSEA presents... 


be. He propped his bike against the pick- P . . é a PT IR} WO OT 
: sgt | 
et fence. As he started up the walk the ae: 
door opened. Mom stood there with a : i _ be 1 O ARE 
tall man with grey hair and a lean face. o as uM jd 











































Mom said, smilingly, “Here he is now. ‘ d 
This is Scott, Mr. Broker.” ee a re a A ae D> RS 
Mr. Broker came down the steps. He ie ee ine A “7 
put out his hand. He looked at Scott with “= “at j a q IMPORTED 
keen blue eyes under heavy black brows. - oF ¢ 2 ———- ~A 
He said, “I’ve been talking to your S ga 4 F 7 3 ry 
mother. I can’t tell you how pleased Mrs. Pe = i ; ] EA ORYVE 
t Broker and I are with the change in ‘ he ; ran T 
Janie. She’s a different child now.” ‘ . i BRI 1 'AIN 
Scott said, “She’s a good kid, sir.” ; Pies 
Mr. Broker’s clasp tightened. “I won't ’ 
say anything more now, but don’t think 
I'll ever forget what you’ve done.” He 
reached into his breast pocket and took 
| out his wallet. He took out a bill and 
pressed it into Scott’s hand. “Just a little 
something.” i 
Scott looked at the bill in his hand. 
It was a five-dollar bill. Not even enough 
for one halfway decent retread. 
' Scott stood by the gate, dumfounded 
as Mr. Broker lifted his hand, smiled 
: and drove away. “Boy,” Scott said. He 
couldn't believe what had happened. He 
turned his head, filled with righteous 
' anger and he saw the girl coming down 
the sidewalk. A girl with a pile of maga- 
. zines hugged in her arms. As pretty a 
“ girl as Scott had ever seen. 
She started by, her jet hair gleaming, 
| the gold locket against her white shirt 
: lifting. Scott said, “Hey.” She didn’t stop 
z and Scott said, loudly, “Hey. You deaf?” 
. She stopped and faced him. She had 
huge grey eyes in a creamy face. “Were : 
. you speaking to me?” ' 
7 Scott said wearily, out of the depths 
a, of his disappointment, “Oh, cut that out. 
“ You're new. Do you live around here?” 
: “Yes.” She looked at him doubtfully, 
- but the hauteur was gone. “We moved 
here in August.” 
wa Scott brooded at her. “What's your 
: name?” ; 
7 “Amy Carter.” She hesitated, then said, ' 
0 “You're Scott Ballard, aren't you?” 
“Uh-huh. Who told you?” 
- “Betty Thomas. ['m going down to her 
ott house now. She’s the only one I’ve met 
" so far. | don’t know anybody here.” 
‘k “You will,” Scott said. “Soon as school 
en opens. 
ter Amy looked at him. She'd dropped the 
ir pretense that made girls so dumb. She 
= looked at Scott the way Janie did. She 
to said, “Would you like to walk down to 
ps Betty's with me?” 
a7 “Uh-uh,” Scott said. “Got things to do. 
If you see my bike here when you come MNSFA 
a back give me a yell. I'll walk you home.” REG? 
om Amy’s smile was swift. “All right, I’m 
sed just taking back these magazines Betty MADE IN GREAT BRITAIN 
6] loaned me. Ill see you.” 
i “Sure,” Scott said. 
let He didn’t watch Amy go. He looked 
up the empty street to the corner where 
he Mr. Broker’s car had turned. He thought ‘ 
e.” bitterly, “Boy, can you tie that? After Photographed in a BOAC Ticket Office. ; ‘ : 
g. aa did for Jens, A whale commel. One of a collection of creamy-textured botany scarf-sweaters in a variety 
ur And what do I get out of it? A measly of glowing colours, the neckline as changeable as a woman’s whim... . 
five bucks. Man, that’s gratitude for hand-detailed and hand-fashioned in the inimitable Lansea manner. 
Pes you.’ @ 
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“HE WON’T ACCEPT 
RESPONSIBILITY” 


Continued from page 26 


She began with the sometimes weeping, 
sometimes defiant Beth Kennedy. 

Beth was the only daughter of a for- 
mer football hero, to whom physical 
health, surpassing strength and courage 
were the only virtues worth mentioning. 
He had two sons, lionhearted like him- 
self, and one daughter. He subdued his 
wife through sheer vigor and she in 
turn evened her own emotional account 
by subduing her daughter with the weap- 
on of contempt. Beth was never able 
to satisfy her mother. She never cooked 
well enough, never cleaned well enough, 
never dressed well enough. She admired 
the handsome men of her family to what 
a psychiatrist later suspected to be an 
unhealthy degree but, since she was no 
athlete, she was unable to capture their 
interest for long. 

She developed a warming fantasy life, 
in which she became a world-recognized 
figure and her parents and brothers came 
to her, humble and adoring. Sometimes 
she was a famous actress, sometimes a 
brilliant doctor, sometimes a Nobel-prize- 
winning novelist. In the reality of her 
mother’s ridicule and her father’s indif- 
ference, however, she felt herself too 
plain to be an actress, too clumsy to be 
a doctor, too unimaginative to be a 
writer. In despair, she took a business 
course and found a job in a publisher's 
office. Within the year, she was some- 
thing of an editor, giving her opinion 
on manuscripts. Inwardly she rejoiced; 
her family might yet find her awe-inspir- 
ing. 

In the meantime, she had married 
Bruce Kennedy during his first year 
of studying to be a chemist at a nearby 
university. He could get a job in labs 
during the summer and sometimes at 
night, he explained, but she would have 
to support him for the next four years. 
She agreed with enthusiasm. Psychia- 
trists were later to explain her ready 
acceptance of this arrangement with the 
theory that Beth Kennedy felt herself 
incompetent to be a woman, thanks to 
her mother’s constant belittling, and 
much safer in a male role. 


A sense of drowning 


Her family was horrified at her choice. 
Bruce Kennedy was visibly unathletic. 
He wore glasses, he cringed when her 
brothers struck him on the back in nor- 
mal greeting. Beth was unaccustomed 
to defying her family. Shortly after their 
marriage, she began to tell anecdotes to 
illustrate his spinelessness. Her visits 
home became more satisfactory. In the 
prickling robes of a weary martyr, she 
was at last receiving sympathy and at- 
tention. 

She increased her audience by telling 
her friends of Bruce’s laziness, his in- 
ability to make a decision. Eventually 
she spent hours, every evening, telling 
Bruce himself. “You're a bloodsucking 
leech!” she accused on one memorable 
occasion. Usually Bruce bore her taunts 
with stolid impassiveness. This time he 
astonished and frightened them both by 
grabbing the edge of the fully set din- 
ner table and tipping it over with a 
crash. 

After a few visits by Beth to the mar- 
riage counselor, Bruce Kennedy tele- 


phoned and made an appointment. He 
wanted Beth back, he explained, but 
he thought she needed some psychia- 
tric help. “I feel as though I am drown- 
ing and she keeps pushing me under,” 
he said. “Living with her is nearly im- 
possible. I can’t get any air.” 

The counselor was curious to learn 
why Bruce had been attracted to Beth 
who had always been a forceful, strong- 
purposed woman. “I liked that in her,” 
he remarked ruefully. “I didn’t want a 
wife who had no mind of her own. My: 
mother was like that.” 

Bruce had been an only child of a 
sadistic father, who beat him cruelly, 
and a timid mother, who watched it 
happen with only the fluttering of her 
hands to convey her protest. He writhed 
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at the life of terror and shabbiness that 
his mother lived. As he grew up, bat- 
tered physically by a belt-wielding father 
and emotionally by a spiritless mother, 
he shaped his character. He could not 
emulate the savagery of his father so 
he molded himself to be gentle, forgiv- 
ing and controlled. His ideal woman 
was not a feminine, accepting one, such 
as his mother, but one capable of as- 
serting herself. 

For some time, Bruce and Beth were 
marvelously suited. She selected his 
clothes, suggested where he could look 
for extra employment, supervised his 
studies and improved his mind, with 
selected lectures delivered by her on 
such topics as art, music, politics and 
history. He was content, cared for for 
the first time in his life. Whenever she 
complained of being tired, he was eager 
to cook the meals, wash the dishes, scrub 
floors. She had no interest in house- 
work, which he found admirable; they 
both felt she was above such tasks. 

The viper in the garden was a dawn- 
ing maturity in Bruce. It began when 
Beth pointed out that his scientist friends 
were dull company, uninformed on the 
arts, while her friends were exciting. 
Bruce disagreed. He also began to 
complain about the housework, observ- 





ing reasonably that Beth had one jx 
while he was struggling with a deman 
ing curriculum and part-time work 
well. She retorted, venomously, by rc 
minding him of the difference in thei 
incomes. As his objections to her slug 
gish home habits increased—for exam 
ple, she let the ironing pile up for week 
—her ridicule of him kept pace. Sh 
lacerated him with abuse, told he 
friends wildly about his ingratitude anc 
then walked out. She had just discover 
ed she was pregnant. 

“If you remain separated,” asked th 
counselor of Beth, “how do you thin! 
you will manage to care for the baby? 

Beth was startled. “I never think abou: 
it,” she replied. 

“You are three months pregnant an 
you mean to tell me you never think 
about the baby at all?” 

“Never,” said Beth carelessly. 

It was only after several interviews 
that Beth was willing to discuss the baby 
at all. The reason seemed clear. She 
was convinced that she would be an 
inferior mother, as she had proved in 
ferior at other womanly occupations 
Her mother was much better at every 
thing than Beth. At the same time Beth 
recognized that to return home with 
her baby would be a backward step that 
would destroy her. She would once 
again be pitted against hopeless odds in 
trying to win their respect. 

“Why do you keep worrying about 
your family’s opinion?” asked the coun- 
selor without drama. “Don’t you think 
the good opinion you ought to be culti- 
vating is your husband’s?” 

This was a new thought and one that 
Beth studied soberly for a long minute. 
“You're right,” she said thoughtfully. 
“The time I got the raise the first person 
I told was my mother. Then I tele- 
phoned my brothers. Later I remember- 
ed to tell Bruce.” 

“Do you want to go back to Bruce?” 
asked the counselor suddenly. 

“I don’t know,” Beth replied. “My 
family doesn’t think I should and all my 
friends agree.” 

“From the description you have given 
them of Bruce,” commented the coun- 
selor dryly, “I should think they would. 
You haven't exactly painted him in very 
becoming colors.” 

“That's true,” admitted Beth with dole- 
ful honesty. 

“What do you want to do?” asked the 
counselor more gently. 

Beth was confused. “I don’t think I 
have ever done what I wanted to do,” 
she said. “I always do what seems to 
be the most accepted. I don’t think I 
even know any more what I want. I'll 
try to think it out.” 

Later that week Beth and Bruce had 
a date for dinner. She confessed to him 
that she felt she had been partly at fault 
in their relationship, the first time he had 
ever heard her make such an admission. 
He was even more astounded when she 
remarked, humbly, that she would try 
to improve. A few days later she moved 
back into their basement apartment. 
Beth informed the counselor that she 
was very nervous. “I can’t believe that 
Bruce is really willing to take on any 
responsibility,” she complained. 

“Do you think you are willing to let 
him?” asked the counselor quietly. 

“I see what you mean,” murmured 
Beth unhappily. 

“You say that housework stifles you 
and that you want a career in order to 
express yourself,” continued the coun- 
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se'or. “This doesn’t sound like a wom- 
an who truly wants her husband to take 
over.” 

“I guess,” commented Beth slowly, 
hat what I’ve really been wanting is 
ie admiration of my family. I felt they 
vould never be proud of me if I was 
a housewife. I wanted some marvelous 
achievement.” 

“People really don’t love one another 
just for achievement,” advised the coun- 
selor. “You can stand stock-still and be 
loved.” 

Later Bruce arrived for an interview 
and observed that Beth was changing. 
“She used to consider only how our 
problems would strike her family, if they 
would approve of how she was han- 
dling them,” fie said. “Lately she just 
thinks of the two of us. I don’t think 
she even tells her parents. And she’s 
stopped comparing me with her brothers. 
That’s a big relief.” 


For the first time — love 

The sexual side of the Kennedy mar- 
riage had also been affected by the 
basic struggle for superiority. Beth re- 
vealed that Bruce rarely satisfied her, a 
condition she had always made apparent 
to him. “That’s very hard on male 
pride,” remarked the counselor. “Is it 
really?” said Beth, without much inter- 
est. It was only after the counselor had 
come back to this point several times 
that Beth became really concerned. “I'll 
have to be more thoughtful,” she said. 

Later Bruce Kennedy made another 
appointment for an interview. “I think 
she really loves me,” he grinned. “For 
the first time in our marriage, I feel she 
loves me.” 

The first reaction of the new humility 
and gentleness that Beth was displaying 
was a curious one. In the beginning, 
Bruce watched her joyously cooking and 
cleaning with great satisfaction and 
glowed when she urged him to rest. One 
afternoon he returned from classes to 
find her, although hugely pregnant, re- 
finishing the floor. She was slovenly 
looking, exhausted and triumphant. He 
was aghast. “I don’t want my wife to 
be a drudge,” he howled. “Let me do 
that!” 

“No!” she retorted fiercely. “It’s my 
job!” 

“I don’t want you to be a worn-out 
woman like my mother!” 

“I won't be,” Beth assured him. “I’m 
just going to be the best housewife and 
mother in the world. That’s all, just 
the best.” 

The Kennedy baby was a lusty fine 
boy, joined a year later by a charmer 
of a sister. Beth nursed both babies for 
months, sang to them in a rocking chair, 
kept them spotless and gurgling. Her 
shelves are stocked with the world’s fin- 
est literature on child care and child 
psychology. She still unwittingly controls 
most of Bruce’s decisions, but so subtly 
that both are almost completely unaware 
of it. Their friends regard them as hap- 
pily married and come to them for ad- 
vice. Beth and Bruce are good at giving 
advice. They both insist that the only 
possible arrangement is that the hus- 
band assume all the responsibility. Beth 
says it first, and Bruce instantly agrees. 
And why not? She is a superb house- 
wife and mother, one of the best. @ 


(Editor’s Note: Names and places in this 
story have been altered to protect the 
identity of the family.) 
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Washed 
with 
another 
leading 
shampoo! 





“curl-keeping” 
NEW 
WOODBURY! 


Unretouched photo of Jan Rylander, St. James, L. I. (See her pretty face below. ) 


GOOD HOUSEKEEPING MAGAZINE 
proved in its famous testing laboratory: 
New Woodbury Shampoo holds curl 
better, keeps set longer! Example 
shown above: Left side of Jan’s 
hair, washed with her usual 
shampoo, got limp, straggly. 
Right side, washed with 
Woodbury, is springy, curly, 
beautifully manageable. 






(Made in 
Canada) 





Leading shampoos were tested this way on 
hundreds of women. Results show New Woodbury, 
with its curl-keeping ingredient, holds waves best. 
Protects hair from drying out — leaves it shiny- 
clean, without dulling soap film. 

Costs less than other leading brands. And right now, 
for a limited time, the big $1.40 size is only 69¢. 

If you don’t agree Woodbury is the finest shampoo 
you ever tried, we'll return your money. 


WOODBURY HOLDS CURL BETTER, KEEPS SET LONGER 
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borrows decorating knowhow 


Continued from page 19 
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Outdoor dining can be accomplished as graciously as indoors 
in the well-furnished. well-planned patio. Here a sleek white 


wrought-iron dining set seats six. A compact, complete bar on 


wheels stands nearby. Accents the white jardiniere and plant. 





Texture -— important in all decorating — appears outdoors here 
in the “woven” red-stained wooden windbreak, which complements 
the light brick of the house. Colored precast concrete stepping 


stones form an imaginative walk from the garden to the street. 





Worn red bricks were saved from an extinct tram line and set 
in soft earth to lend effective texture to the relaxed. natural 
landscaping. Shrubs and evergreens fill borders beside the house. 
Not shown—a modern red-brick barbecue for outdoor parties. @ 
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Sunburst Princess, Lastex, 
shaped top $8.95 * 


Hawaiian pant 


Lastex $10.95 * 


Spider-Web, screen 
printed Lastex $8.95 * 





Embroidered Lastex, half 
skirt $7.95 * 


G : P ; 
Multi-Stripe, knitted Tartan-trim classic, 


cotton $8.95 * wide straps $7.95 * 


SUSIE GORDON SWIMSUITS 


GORDON MACKAY AND COMPANY, LIMITED, TORONTO, ONT., SAINT JOHN, N.B. 


CHATE 


Gorden : Wtachay* 


Have a talent for pleasing! 


... Fresh designing ideas focus strong interest on 
Cotton knits ¢ Stripes ¢ Picture frame neckline 
Screen printing * Wide straps ¢ Elaborate 
embroidery and jewelling ¢ Pleats and plaids 


Sizes 12 to 20, 32 to 38, 34 to 44. 


ey) At stores where you see the Gorden Phachay trademark. 
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Picture-Frame, elasti- 
cized cotton knit $7.95 * 
















Low-Back, elasticized 
cotton knit $10.95 * 





K ; 
Sport short leg, stripe 
Lastex $10.95 * 















— — 


J Kiltie-Skirt, fine pleated 


miniature tartans $7.95 * 


* Suggested retail prices. 
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~ BEST-DRESSED BEACHCOMBERS 





When city living gets the best of you, go down to the sea 


— or any patch of shining sand and water — in these sun-loving clothes... 


made in breezy colors . . . in sturdy seafaring fabrics 


























2530: A trio for beach days — 
trim short shorts and halter bra 
plus an overblouse with 

bateau neckline and kimono 
sleeves. (Pattern for beachbag 
included.) Choose sailcloth, 
linen, or denim for shorts 

and bra; striped denim for the 
topper. Sizes 11 to 18, 50 cents. 


2531: Strapless top and wrap- 
around skirt with deep pockets 
for beachcombing. Shorts, 
jacket and cummerbund are 
included in the pattern. Choose 
cotton or a washable slub rayon. 
Sizes 11 to 18, 50 cents. 























And you’re eager to meet it . . . with your 
youth, your good looks, your health and 
intelligence! You face the world with 
confidence—anxious to take that giant 
step to the future, to hang your own star 
in the sky! 


You go at such a sparkling pace—you 
just can’t be bothered with additional 
discomforts during those days-of-the- 
month. That’s why Tampax internal sani- 
tary protection is your perfect, personal 
choice! 

Tampax frees you from belts, pins, and 
pads, from the discomfort of chafing. You 
insert, change, dispose of it in seconds. 
And its presence is unfelt when in place. 
You're assured of daintiness, too... you 
don’t even know the meaning of embar- 
rassing odor, because Tampax prevents 
odor from forming! 

You're so carefree, so confident! And, 
secretly, don’t you wonder why all girls 
like you who accept extra monthly 
problems don’t graduate to Tampax, too? 
Millions of smart girls have. Choice of 3 
absorbencies (Regular, Super, Junior) 
wherever drug products are sold. 
Canadian Tampax Corporation, Limited, 
Brampton, Ont. 
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Lamps by Revere Electrical 





all rain and weather, barring a hurricane. Cords are twelve feet long. 


weatherproof, and some have an extension outlet which allows you to 


plug in another lamp, chain style. 


To light a path or conversation grouping 
of garden furniture — this lamp stands 66 
inches, is made of aluminum with a baked- 
enamel finish. Pierced metal shield sur- 


rounding buib keeps light glare from eyes. 


ANDSOME enough to go indoors, these lamps and lights are 


specifically designed and made to live outside. 





Plastic globe has a cord with two 
metal clips you can adjust to 

loop over a tree branch or fasten 
from a hook on overhead trellis. 





Green discs mounted singly or doubly 
on metal “stems” are amusing reminders 
of lily pads. Single lamp stands 24 


inches; double, 48 inches. Excellent 





Bo nides oF topay 


AND. YESTERYEAR 


PREFER ~ Ls 





Dunekis Par 


HAIR NETS 


They can wear the romantic new 
shorter hairdos and still prevent 
straggly loose ends from flying. 


Hel a have oil of place, 


Save the 
premium 
coupons 














for rock-garden slopes or a pathway. 





Tall lamp matches the shorter mush- 
above. All lamps. except 
are aluminum with baked- 





Gay mushroom lamp has a double 
shade that lets light seep from the 
top and also reflect down. Top 

cone is bright red, the lower shade 


black and white. Twenty inches. 


enamel finish. At 

left — extension 

outlet on lamp 

cord has rubber 
plug to protect 

against dampness 
and damage. 














ATTACKS ‘germs 


(rs ae in air as it 










/ WIZARD DEODORIZER 
now fortified with TD-4 
Fragrant, odour- 
stopping spray 
sanitizes the air, 
helps protect 
health, when used 
as directed. Get 
WIZARD today. 
Pine Scent or 
Spring Bouquet. 


Wi 7A RD acwe deovorizer 
Corn Pain Gone- 
Forgotten 


Callouses, Bunions Also SORE TOES 
Eased The Minute You Do This! 


No waiting for action when you use 
Dr. Scholl’s Zino-pads. They give 
you super-fast nerve-deep relief . . . 
ease new or tight shoes , . . stop 
corns, callouses before they can de- 
velop . . . remove corns, callouses 
one of the quickest ways known to 
medical science. No other method 
does all this. Try Dr. Scholl’s. At 
Drug, Shoe, Dept., 5-10¢ Stores. 


Supe D’ Scholls 









Sof Zino. -pads 


SOFT CORNS 
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CONDUCTED BY PAT PARKINSON 


Our club award winners... 


e Now that the votes are counted, never before were we at Chate- 
laine so convinced of the great work of Canadian women’s clubs. The 
response to our contest overwhelmed us —- and made our task more 
difficult. We could only reach a decision by carefully considering 
individual participation within the group — not just the magnitude 
of the project. Our winner is a small group and a deserving one. 
Here is the aston- 
ishing story of 
Chatelaine’s Club 
Award winner 
THE LADIES’ 
AID TO THE 
UN 1] F B.D 
CHURCH at 
THORHILD, 
ALTA. With only 
thirteen mem- 
bers, this hard- 
working group built the only English-language church in a Ukrainian 
and Polish community of three hundred and fifty people, fifty miles 
north of Edmonton. This is how they did it. In 1957, the Ladies’ Aid 
already had a lot and a foundation, built with funds raised in pre- 
vious years. Their job now was to buy, and move to this site, a small 
church and then to renovate it completely. The thirteen women set 
out to raise money, a staggering sum—considering the size of the 
community—of two thousand dollars. They catered for two Ukrainian 
weddings and a graduation banquet of two hundred and fifty guests 
each — in a hall with no running water and two wood stoves. Every- 
thing had to be kept warm in tubs of hot water. Sandwiches were 
also prepared for the evening wedding dance. Another money-raising 
project was a tea held in the showroom of a local garage; members 
held teas at home and contributed to four different bake sales during 
the year. At each meeting members brought a piece of handwork 
which was sold. A booth at the July 1 fair, $15 prize for a float in 
the parade. plant sales and Dutch 
auctions brought the total sum up to 
two thousand dollars. Finally the 
valiant thirteen saw the church dedi- 
cated on December 22. 1957. 

Today it serves the whole com- 
munity, as children of all nationali- 
ties attend its Sunday school. 


We feel that here is a community 





effort which required unusual indi- 
vidual participation all year long. in the face of great obstacles. We 
are happy. therefore, to present the award, plus one hundred dollars, 
to these women. 

Honorable mentions go to our runners-up: Alpha Epsilon Delta 
Sorority of Peel County, Ont., for establishing a free clothing hut; the 
Women’s Guild, Christ Church, West Flamboro, Ont., for its Holiday 
Homes Tour; St. Martha’s Hospital Auxiliary, Antigonish, N.S.; and 
the Greater Niagara Big Sister Association for its welfare work among 


young girls. @ 
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LIVE MODERN HERE? 


gia 





Let this book be 
your Idea Starter 


You can live modern right where you are—by transforming 
the house you have into the home you have dreamed of. This 
booklet, ‘“‘Rooms I’d Like to Live With’’, shows you old rooms 
that have been made modern... makes it easy to develop new 
ideas about your present home. 


Ask for this booklet now. It will kindle your imagination. 
You'll develop ideas to make your bathroom sparkle with style 
and beauty... your kitchen a joy to work in...a basement 
with an attractive heating plant which makes an extra room 
possible ... a living room where radiators will blend with 
your decoration scheme. 


You'll be amazed how you can add style, convenience and 
greater comfort to an older home... and usually at far less cost 
than you thought possible. 


Your plumbing and heating contractor will gladly 
help you. Easy payments may be arranged, if you 
wish, through your bank with a Government- 
sponsored Home Improvement Loan. 


Fill out the coupon today. 





AN INDUSTRY SERVING THE NATION'S HEALTH 


Canadian Institute of Plumbing & Heating, 
Department CH-2, 

550 Sherbrooke St. W., 

Montreal, P.Q. 


Without obligation, please rush my copy of the colorfully illustrated “Rooms I'd Like to Live 
With” —FREE 
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Is she twenty? thirty? forty? 


It's a secret... her skin won't tell! 


She uses Lanolin Plus Liquid, the day or night 
all-purpose liquid oil. Lanolin Plus Liquid has 
five times more medically pure lanolin than all 
the other skin liquids, lotions or creams. 





Lanolin Plus Liquid gives you so many benefits: 
¢ It cleanses, protects the skin 

e It lubricates, moisturizes, softens the skin 

¢ It smoothes away wrinkles, lines and dryness 
¢ It enriches the skin while you sleep 

e It’s wonderful as a make-up base. 


Liquid 





to1P 




























Look for the Chatelaine Institute 


Seal of Approval 





This Seal is your assurance of value and quality when you buy. It 
is only granted when the high standards set by Chatelaine Institute 
are met. When you see this Seal, you know that the claims made 
have been thoroughly and independently checked and that the prod- 
uct has been used in the Institute exactly as you will use it. 


You can buy with confidence whenever you see the 
Chatelaine Institute Seal of Approval 
Be sure and look for it when you shop. 

















GARDEN WITH CHATELAINE 





Irises are bargain beauties 


These favorites of kings bring the 


beauty of orchids to Canadian gardens 


... this month and on to September 


BY HELEN O’REILLY 


LTHOUGH the Greeks named the 
flower of the orrisroot after a 
mere messenger of the gods — the 
slender Iris whose appearances were 
heralded by the rainbow — the iris 
has had a long association with royal- 
ty. About 1500 BC an Egyptian ar- 
tist carved an iris on the tomb of the 
Pharaoh of his day with such care 
that we can identify it clearly today. 
Centuries later the kings of France 
took the iris as their proud emblem, 
calling it the fleur-de-lis. Lordlier still, 
the strange and beautiful irises that 
grow profusely in Palestine are 
thought to have been the lovely “lilies 
of the field” of which we are told 
“that even Solomon in all his glory 
was not arrayed like one of these.” 

There is no doubt in my mind that 
if the iris were as rare as the orchid 
it would fetch the same fabulous 
prices, whereas the state of affairs is 
just the opposite: the iris is every- 
where and its price is astonishingly 
low. This is true not only of the 
familiar bearded iris but of the lesser- 
known kinds that I want you to try; 
prices are most reasonable with the 
exception of the most recent hybrids 
—but then one always pays high for 
novelty. 

The tall, glorious iris you see this 
month on every hand is the bearded 
iris—one of the easiest flowers to 
grow and one that increases regularly 
given a modicum of care. The time 


to transplant is immediately after it 
blooms, so take a good long shopper’s 
look at all the irises you can locate 
and order (or beg) roots of the ones 
you want now before the supply runs 
low. 

Now in June the nurserymen’s lists 
are out and utterly dazzling you will 
find them! All you need to know is 
that “s” is for standards (the three 
petals that are erect, i.e., stand up) 
and that “f” is for falls (the three pet- 
als that hang down, i.e., fall). You 
may choose irises all of one color or 
in two tones of the same color; with 
white standards and colored falls; or 
blends of colors; or plicatas, which 
are light-colored irises with dark 
“sanding” or “stitching.” 

What you will plant is a rhizome— 
a thick under-earth stalk from which 
the roots grow. Set it barely an inch 
below the surface of the soil in a well- 
drained, sunny spot with its fan of 
leaves facing in the direction in which 
you want your new stalks to come up 
(on a slope this should be uphill). 
Each year the rhizome sends out two 
new rootstalks from its leafy end so 
that your irises are continually on 
the march, as it were—the old rhi- 
zomes dying out as the new ones push 
forward and flower. 

On this account planting in a circle 
is not the best plan, since you either 
face your rhizomes inward and they 
advance upon each other into a great 
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knotty tangle or, facing out, they move 
gradually in a widening circle leaving a 
bare centre of flowered-out rhizomes. 
The solution is to set them in a stag- 
gered line—or two staggered lines—so 
that they will increase as a clump until 
you thin them out and replant them in 
three or four years’ time. 

But these bearded beauties are only 
part of the iris picture. While there are 
enticing iris that we in Canada can only 
hope to grow indoors, there are also some 
enchanting ones that extend the iris sea- 
son outdoors from crocus-time to mid- 
summer. The earliest ones I want you to 
try are called iris reticulata and they 
grow from small bulbs, not rhizomes, 
which you plant in the fall. Their flow- 
ers are dark purple with bright orange 
crests and they are truly violet-scented— 
a delicious thrill on a cold, damp day 
of so-called spring! Then there is a pale- 
blue reticulata (the Latin name refers to 
the fine veining of the petals, like a net 
or reticule) called Cantab; a tiny yellow 
one called Danfordiae; and a rare white 
one from Israel called Vartanii alba. 

Early in May comes an entirely differ- 
ent group of irises, which also grow from 
bulbs, called the junos. They send up 
stalks rather like miniature corn, with 
leaves set alternately on the main stem 
and flowers growing on short stalks from 
the avils of the leaves. The junos I am 
dying to try are bucharica, whose fra- 
grant flowers are white and yellow, and 
vicaria which is white delicately tinged 
with blue. 


Miniature types 


At the same time as the junos flower, 
my dwarf or miniature bearded irises will 
be blooming away. These are six- to 
nine-inch editions of their tall bearded 
brothers—perfect for edging a path, for 
rock gardens, or to put by the steps. 
Here I like the soft blues of Buzzer and 
Laddie Boy or the rich purple of Tony. 
And now I hear there is an “everbearing” 
dwarf iris that flowers again in September 
and on until frost. 

When you get your first bouquet of 
spring flowers from a florist, two-to-one 
it will have Wedgwood blue irises or flags 
in it to contrast with the bright tulips 
and daffodils. These are Dutch irises, 
grown from bulbs under glass, of course, 
but you can have them in your spring 
garden. Better for outdoors than Wedg- 
wood, however, is the hardier, deeper 
blue-violet Dutch iris called Professor 
Blauw. And even this one should have 
a heavy mulch for winter protection. It 
comes in white, too, and in yellow. 

Plant them in the fall about four inch- 
es deep, and they will grow about two 
feet high with narrow foliage that dies 
down completely in the summer. They 
are far more effective in clumps than 
strung out in a line or isolated and, like 
all irises, they thrive in the sun. Their 
flowers are excellent for picking and 
their bulbs, which you need not dig up 
every three or four years as you do 
rhizomes, will gradually increase. By 
the way, in cutting Dutch irises for the 
house, be sure to leave some of the lower 
foliage to feed the bulb for next year’s 
blooming. 

Perhaps I am dating myself badly by 
mentioning Siberian irises for I see that 
very few nurseries list them now. They 
bloom while the tall bearded irises are 
in full flower and I like them because, 
although they are as hardy as dandelions 
judging by my neglected clump, they 
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GIVES YOUR CHILDREN ' 
A GALLON OF MILK 
IN EVERY POUND 





TODAY'S VELVEETA 





Mild Velveeta Cheese is 
made with milk. But to give it concen- 
trated milk nourishment, we add extra 
milk minerals and sugars. The result 
is each pound has all the goodness of 
a full gallon of fresh whole milk! 





That’s why Velveeta cheese is so good 
for youngsters. Their active growing 
bodies need these extra amounts of 
rich proteins. And best of all, they /ove 
Velveeta’s mild smooth flavor. Keep a 
loaf handy all the time. 


VELVEETA ode by KRAFT 
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HINTS COLLECTED BY MRS. DAN GERBER, 


MOTHER OF FIVE... 


TIPS FOR SUN-BATHING BEAUTIES. 
Summer is “a comin’ in” and sun-bathing 
is in order for little beauties. A few 

tips for the soft-skinned set. 


@ Start with 2 minutes, divided fore and aft. Increase by 
2 minutes each day. Do not exceed 30 minutes no matter 
how tan you think baby is. 

@ When you turn baby on his back, place him so his head is 
toward the sun, his eyes away from direct sunlight. 

® Don’t let baby get overheated. Put him where the 
air will help keep him from perspiring. The ground, with pad, 
is preferable to a carriage. 


FEATURE OF THE MonTH. New “Casserole” dish 
—designed to invite a small-fry appetite. Gerber 
Strained Macaroni, Tomato, Beef and Bacon 
combines vegetable, meat and cereal ingredients for 
brighter flavor and a variety of nourishing food 
values. Gerber Macaroni, Tomato, Beef and Bacon 
is mildly seasoned and has a smoothly pureed 
consistency that’s especially pleasing to 

an unsophisticated palate. 


2 ouTpoor warninos. (1) If baby takes an outdoor snooze 
in his carriage, be sure to park it in a shady nook. Sun 

beating down on a carriage roof can turn a baby’s “‘little 
bedroom” into an oven. (2) Cover carriage with elasticized 
mosquito netting to protect baby from summer insects. 


NUTRITION NOTE FROM DAN GERBER, ‘May | take a moment to tell you how 
we work in the interest of better nutrition for your baby ? For example: Gerber 
Cereals play quite a nutritional role in your baby’s diet, because they supply 
him with the proper amounts of iron and copper to help build good red blood. 
After years of research our laboratory developed an exclusive cereal formula 
containing a special form of iron which can be easily assimilated by infants. 
Our cereals also contain just the right amount of copper needed to make the 
iron work most effectively for your baby.” 


HAPPY MEALTIME pDivision, Grins galore .. . that’s 
usually the score at mealtime when you serve 

Gerber Strained Foods. Over 45 delicate, delicious 
varieties to keep baby interested and eager 

for his 3-squares a day. All prepared by baby food 
experts who specialize in quality. 


BABIES ARE OUR BUSINESS ...OUR ONLY BUSINESS! 


Gerber Baby Foods NIAGARA FALLS, CANADA 


6 CEREALS -. OVER 95 STRAINED & JUNIOR FOODS, INCLUDING MEATS 
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have a charmingly delicate air. Isabella 
Preston, our famous Canadian lily hy- 
bridizer, introduced her own Siberian 
varieties, known as the Ottawa hybrids, 
some years ago, designed expressly for 
our latitudes. They grow from matted 
fibrous roots and should be transplanted 
in the autumn. The colors are strong and 
clear—blue, purple, or white—and the 
flowers rest like butterflies on slender 
four-foot stalks. These, too, are fine for 
picking. 

Following the Siberians and the gor- 
geous succession of bearded irises comes 
the most flamboyant of them all, the 
Japanese or Oriental iris. It carries im- 
mense flowers, nine inches in diameter, 
on stalks as tall as those of the bearded 
iris, which means from three to four 
feet in height. As they come from 
northern Japan, where the thermometer 
drops to forty below on occasion, it is 
surprising that more brave Canadian 
gardeners don’t try them. 

Probably our reluctance is due to the 
rumor that, although Japanese irises are 
not bog plants, they must spend part of 
the year in water! It is true that the 
Japanese grow them in spots that are 
flooded in spring and part of the summer, 
but this just proves the flower’s hardi- 
ness; it isn’t a cultural necessity. How- 
ever, these irises must be kept well water- 
ed until they bloom so spectacularly in 
July—after that they survive like any 
other perennial. 





Still no yellow 


There are both single and double 
forms of Japanese irises (the official name 
is iris Kaempferi). The single-flowered 
is simply a graceful but larger version 
of the bearded iris with three standards 
and three falls. The double form is very 
exotic, for the standards are almost as 
large as the falls and do not stand erect 
but lie over the falls which are more 
horizontal. The result is an iris that 
looks like a six-petaled flower. The size 
of this bloom seems to depend directly 
on the quantity of water the plant re- 
ceives before flowering for its diameter 
has been known to vary as much as six 
inches. The colors are white with a 
lemon-yellow throat, purple with gold, 
a true blue and a pink tone edged with 
blue. Although this magnificent iris has 
been bred for over five hundred years in 
Japan, its hybridizers have not yet suc- 
ceeded in producing a yellow variety. 

Of course you will not want to plunge 
into all this iris growing at once but to 
survey the possibilities and take your 
choice. You may want to hold back on 
starting Dutch irises, for instance, in 
view of this intriguing bit of news: the 
growers in Holland have been experi- 
menting with the idea of retarding the 
bulbs and, instead of shipping them to 
us at the end of the summer, sending 
them to Canada to be planted in the 
spring for a long autumn blooming; sure 
enough, I saw the advance guard of 
these irises flowering here last October! 
Next spring this “retarded” plan will be 
open to all of us and I, for one, won't 
be able to resist it. @ 





“Taste Treats famous 
for Quality” 











DAR-ENS 


For new and different ways 
to serve, write — 


JACKY 
P.O. BOX 82, 
KITCHENER, ONTARIO 


RAYMOND’S NUT SHOPS LIMITED, KITCHENER, ONTARIO 












dependable quality 
For the perfect ‘‘finishing'’ touch 
RICK RACK e BIAS TAPE ¢ SEAM 
TAPE e SKIRT FACING e BLANKET 
BINDING e DRESS BELTING 


MADE IN CANADA 





OE COLORS HAIR 


7 MINUTES:-- 


Now change streaked, gray, graying 
or drab hair to a new lustrous youth- 
ful-looking color, try Tintz Creme 

Color Shampoo today. It’s a new 
hair coloring that re-colors hair 
at home as it shampoos. Takes ,; 
only 17 minutes. No waiting. It’s 
easy to use — no messy mixing. ° 
Tintz won’t poia ap items out. “~“\) 


0 Yourchoice of 14 \. \, 
4 natural-appear- 7 
ing shades... . Get . 
ME TINTZ AT YOUR w 


CRE 
COLOR SHAMPOO ~DRUGGISTS NOW! 








CHANGING YOUR ADDRESS ? 


Write to: 


Manager, Subscription Department, 
CHATELAINE 


481 University Ave., Toronto 2, Canada 

















EARN MONEY 
IN YOUR SPARE TIME 


Enroll young ladies and married women in our 
fast-growing discount-savings Club. Everybody wants 
to save money. You have nothing to buy, no mer- 
chandise to sell. No experience needed. Whether 
presently employed or not, you should make at least 
100 a month if you can spare one hour a day 
Write for full details. TEXTELLE INC., Dept. C-3, 
3456 St-Denis St., Montreal 18. 
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FOR CHATELAINE’S YOUNG PARENTS 





How firm should you be about sleep? 


Here’s what to do about crying. wandering, 


night lights, and other bedtime problems 


BY ELIZABETH CHANT ROBERTSON, MD, DIRECTOR CHILD HEALTH CLINIC 


OU’LL BE lucky if you don’t — hope to cure your baby in a few days 
run into some sleep troubles with and ask them to be patient. Usually 
your youngsters before they are four. the first night, he'll cry lustily for 
The amount of sleep a child needs to. half an hour or more; the second 
keep him healthy and happy varies night he subsides in half this time and 
from child to child. You can’t force a from then on he stops. A rug on the 
youngster to sleep. If you try you floor and blankets over the windows 
usually produce the opposite result. help reduce the racket. If this system 
Moreover, babies and small children doesn’t work and sometimes it 
develop bad sleeping habits extremely doesn’t ask your doctor for help 
quickly—within two or three nights, Most authorities do not recommend 
if you give in to them. Here are some _ sleeping medicines for more than a 
of the main problems: few days during this retraining period 
Bedtime should be calm and pleas- 
ant. A runabout child who has had a 
happy and energetic day, some of it 
A young baby goes to sleep with outside if possible, is quite ready for 
ease after a good meal. As he gets sleep. Never use bed as a punishment. 
older he may cry for a few minutes— Stick to a regular routine with few 
the so-called testing cry—but if you exceptions. Don’t try to get him off 
have burped him well, changed him early when you are going out. Help 
and made him comfortable he'll soon him pick up his toys and lead him 
stop if you leave him. Don’t tiptoe — rather than drag him off to bed. Give 
around after you’ve put him to bed; at least five minutes’ warning before 
he should get used to sleeping through _ starting his bath and let him have 
ordinary household noises. For his some time to enjoy it. A warm bath 
first few months, in any case, he usually has a sedative effect. He'll 
usually sleeps very soundly. enjoy a quiet story or game. Exciting 
Some babies under three months romps or scary tales or TV at bed- 
cry from colic. They go to sleep but time usually mean a disturbed night 
wake soon afterward because of ab- for a small youngster. 
dominal pain. Usually they draw up 
their legs and it’s obvious they are 
suffering. Since there’s no uniformly 
helpful treatment consult your doc- 
tor on this. In any case, these babies Many children, usually between two 
need to be picked up and comforted. and three, demand a certain ritual 
Of course, when the colic is cured, just before they go to bed. Dolly must 
they still want to be rocked and walk- be tucked in her bed and Teddy set 
ed with—and cry for it. up on a certain shelf; and your 
Both for your baby’s and your own = youngster himself must be given a 
sake break him of this. If his wails drink of water and a kiss on a special 
annoy your neighbors, tell them you spot on his forehead before he goes 


Should you let him cry? 





Are bedtime rituals 
necessary ? 
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Identical 


‘Twins... %e 


yet each needs a 


different feeding formula! 





You couldn’t find babies more alike than this cuddly twosome! And 
when even they need different feeding formulae, you can see why 
your baby’s feedings must be prepared exactly for his individual needs! 
That’s where the three different strengths of Farmer’s Wife specialized 
formula milks are so invaluable. They insure an accurate and constant 
feeding formula for your baby. They make home preparation simple 
and easy. And your doctor will appreciate the endless variations of 
formula which they provide. Leave it to him to recommend which of 
the three Farmer’s Wife formula milks is best suited to your baby . . . 
for steady weight gains and no feeding upsets. 





If your doctor advises If your doctor advises If your doctor advises 
EVAPORATED WHOLE MILK PARTLY SKIMMED MILK CONCENTRATED SKIMMED MILK 
Buy Farmer's Wife No. 1 Buy Farmer's Wife No. 2 Buy Farmer's Wife No. 3 
YELLOW LABEL 


RED LABEL BLUE LABEL 


Farmer’s Wife 


COW & GATE (CANADA) LIMITED 
“Specialists in the preparation of milk foods for infant feeding” 
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BABY POWDER 


LUCKY BABY 


CONTEST 


Treat your Baby to Z.B.T.— 
the only Baby Powder that 
contains Olive Oil—and try for 
a big prize too! It’seasy! You'll 
find entry blank and simple 
rules attached to each tin of 
Z.B.T. Baby Powder. Get your 


BLANK 
Z.B.T. Baby Powder now—and 


& SIMPLE 
RULES ON 
EACH 

TIN 


send in your entry. 


e Protects like OIL 


Only Z.B. 











An Invitation To Organizations 


Many Canadian Service Clubs and Church Groups are success- 
fully building their treasury funds through our Organization Plan. 
Your Organization, too, can raise extra cash to help with the 
good work it is doing. 


It's easy! All your members and friends enjoy reading magazines 
—on their new and renewal subscriptions your group can keep a 
generous portion of each subscription dollar. 


We extend a cordial invitation to your group to use the Maclean- 
Hunter Organization Plan. For details, write today, to: 


J. B. McNeil, Organization Plan, Maclean-Hunter Publishing Co. Ltd. 
481 University Ave., Toronto 2, Canada 
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to bed. Within reason these rituals are 
all right; but unless you watch, your 
child may add more and more to them, 
until they last half an hour or more. 
This should be prevented firmly but 
calmly. 


Should he take toys to bed? 


A cuddly doll or Teddy makes a 
young child, who at this age hates to be 
separated from his mother, far happier 
when he goes off to bed in a room by 
himself. Often youngsters become attach- 
ed to all sorts of odd bedtime compan- 
ions—bits of ragged blankets, a rubber 
beach toy, a dolly’s raincoat and so on. 
Try to have him take an assortment of 
toys, rather than a particular one, be- 
cause if that is lost, you are in for 
trouble. 


What if he stands up in bed? 


You leave him standing. He'll just 
stand up again if you put him down, and 
he can get a lot of fun out of this jack- 
in-the-box game if you co-operate. As 
for keeping him warm, the new synthetic 
sleeping bags, with arms, legs, plastic 
feet and long zippers are wonderful for 
babies from nine months to three years. 
If you haven’t one, cover him later on, 
but be sure he’s asleep before you do. 
Otherwise, he may regularly stay awake 
to have a visit with you. 


Should you prevent jouncing, 
head-banging, thumb-sucking? 


Quite a number of older babies rock 
on their hands and knees, stand up and 
jounce their cots, roll or bang their heads, 
or suck their thumbs before they go to 
sleep. These habits seem to relieve the 
tension they feel just before sleeping. 
Except for thumb-sucking, about which 
some authorities still argue, none of these 
rather irritating habits do any harm and 
there is nothing reasonable that you can 
do to stop them. Tying a child down is 
far harder on him than letting him work 
off steam in this way. A few dentists 
recommend thick mitts to stop. the 
thumb-sucking. The psychologists and I, 
myself, would not do this. If the jounc- 
ing is very noisy or damaging to the 
walls, pad the corners of the crib and 
put a rug underneath it. 


Are night lights permissible? 


Sometimes children are afraid of the 
dark, sometimes of an odd shadow cast 
by a street light, sometimes of strange 
creakings or squeaks. These are real fears 
and should be treated sympathetically. 
Provide a dim night light or leave the 
door ajar with a light on in the hall 
(provided the child stays in his bed). 
Showing him what causes the shadow or 
sound may help. You can’t merely talk 
a child out of this fear, but often you 
can build up his courage by “promoting” 
him to another room or to a low, single 
bed instead of a crib. 


What if he wakes at night? 


Most babies and small children wake 
up, at least partially, during the night. 
For this reason they are better in a 
room by themselves right from the start 
and certainly after nine months at the 
latest. If they are in your room, you'll 
probably wake up too and they will like- 
ly demand attention by crying. If they 
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REFUSE-TAINER 


8 gallon show piece for 
GARBAGE DIAPERS: ETC, 


Pretty, practical, UNBREAKABLE, 
this wonderful Lustro-Ware 
covered-tainer can’t ever rust, 
dent nor leak . . . easy to clean, 
noiseless, too! Satin-soft 
plastic protects everything 
it touches. A breeze to carry 
with strong metal bail. Get an 
extra one for the patio, picnic 
hamper or beverage cooler. 
Choice of gay colors... $595 








To brighten 

your kitchen, lighten 

your housekeeping, also shower gifts, shop 
for 200 other GUARANTEED Lustro-Ware 
housewares. For FREE catalog write 
Columbus Plastic Prod., Inc., Columbus, O. 





For BABYS 
4UMMY upset? 


Give Baby’s Own Tablets... 
sweet, mild little tablets, in 
use over 50 years to give 
prompt relief from minor di- 
gestive upsets, gas, con- 
stipation and fretfulness 
resulting from mg yd 
at teething time. Easy to 
take. Taste good. No 
“‘sleepy”’ stuff ... no dull- 
ing effect. Get a package 
today at your f sacores 


BABYS Qwn 


How To Hold 


FALSE TEETH 


More Firmly in Place 


Do your false teeth annoy and embarrass 
by slipping, dropping or wobbling when you 
eat, laugh or talk? Just sprinkle a ,jittle 
FASTEETH on your plates. This alkaline (non- 
acid) powder holds false teeth more firmly 
and more comfortably. No gummy, gooey, 
pasty taste or feeling. Does not sour. Checks 
“plate odor” (denture breath). Get FASTEETH 
today, at drug counters everywhere. 








Easiest way ever to 


keep your toilet bowl 
immaculate! 
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Let Sani-Flush 
clean it... 
twice a week! 


Fragrant Sani-Flush cleans, disinfects, 
deodorizes . . . removes rust stains, 
makes toilet bowls sparkle. 
Powder or liquid. 
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DISPOSABLE DIAPERS! 


Available in two sizes: 
LARGE—for babies over 12 pounds 


SMALL —tor babies up to 12 pounds 
Packaged 24 large to o box or 36 small 
Ask for Curity Disposable Diapers at your 
favorite infants’ wear, department or drug 
store. 

For a sample package of 3 Disposable 
Diapers (mark smal! or large), send 25c 
your name and address to Box 123M, 
Toronto 16, Ontario. 











A CURITY PRODUCT 





Drop on 


FREEZONE 


lift off corns 

@ No more bulky Pads 
@ Stop pain the New 
Liquid Way 






S:' ore we 


OUTGRO for 
ingrown toenails 

; ®Relieves tormenting pain 
® Stops ingrown nails 


Available at all drug counters 
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only cry briefly or gently it is best to 
ignore them. If they shriek, they may be 
having a nightmare or a sore tooth and 
you should go in to reassure them, which 
Night 
mares are more likely to occur if they 


usually takes only a few minutes 


have had a meal shortly before bedtime 
What you don’t want to do is to let 
them develop a desire for parental com 
pany in the middle of the night and this 
is likely to happen if you dash 
them every time they cry 


in to see 


If he wakes up and sings or talks for 
an hour or so in the night, the only thing 
to do is to ignore it and be thankful that 


he doesn’t cry. 


Should you let him sleep in 
your bed? 


All authorities agree that this is the 
worst thing you can do. It’s extremely 
hard to break this habit, so don’t start it 
If your child wakes and trots into your 
room, take him back to his bed firmly 
but patiently. Locking his door is not 
recommended, but you can put a catch 
on it so that he can open it a little but 
not get out 


When does he move to a bed? 

When he 
crib; get him a bed, unless he is very skil- 
ful in getting down to the floor safely 
(as some are). 


Starts climbing out of his 


Can you make him sleep in? 


The answer to this is, “no.” Keeping a 
child up late the night before just doesn’t 
work. If you put him to bed at nine in- 
he may sleep half an 
hour longer, but later in the day he'll be 
tired and irritable. He may sleep a little 
longer if he’s dry in the morning, so it’s 
worth putting him on the toilet when you 
go to bed. Toys in beds may keep a 
child quiet for a while, but if he cries 
you just have to drag yourself out and 
dress him. Time means nothing to chil- 
dren and they are surprised you aren't 
as happy and lively as they are. Fortu- 
nately, this is a passing phase. By three 
years or so they can usually learn to shut 
their windows, put on their 
gowns and slippers and play quietly while 
you snatch a little more sleep. 


stead of seven, 


dressing 


Must two-year-olds wake up 

cross? 

Very often two-year-olds feel miser- 
able when they wake, especially after 
their daytime nap. Why, we don’t know 
They aren't quite so cross if they wake 
up gradually. About all you can do is to 
be nice to them till they get over it 
Usually this problem disappears when 
they're around three. @ 


DID YOU KNOW THAT... 
if you have a baby in a 
bonnet or a tad in a knitted 
helmet or a teen in a wind- 
cap don't push and squeeze 
and pin and measure and 
fuss about shrinkage and 
puckering after the wash. 
Blow up a balloon or two 
and bonnet, helmet and 
wind-cap will dry to size 
with never a wrinkle added 
to your brow or theirs. 
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Cuticura helps 


teen-age skin 


faster than ever 


‘Full Treatment’ Usually 
Relieves Pimples Within 5 Days, 
Many Doctors Report 


Never before have blackheads 
and pimples yielded so fast and 
skin been made ever so much 
lovelier — softer, smoother, 
fresher, more radiant! 


For sensational results get the 


( uticu ra 


Cuticura has said for years —Wishing won't help your skin, Cuticura will! 








Mild, 
emollient Cuticura Soap for 
lather-massage. 2. Healing, 
softening Cuticura Ointment. 
3. Fast-acting Cuticura Medi- 
cated Liquid to cleanse antisepti- 


full treatment: 1. super- 


cally, remove excess oiliness, 
check blemish-spreading bacteria 
and speed healing. At drug 
counters, 
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THIS AMAZING INVENTION —is available now on 
any of the farmous Lloyd 6-way carriages. Up or 
down ee) the wheels of the Ltoyd “Step- 
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stop and rest, a light pressure on the pusher 
holds the carriage in place on the steps. SEE IT= 
TRY IT=YOU'LL BE AMAZED! 
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“My clothes wash whiter and 
brighter... and I use only 
half as much soap. 


“Ellyn and Wayne love bathing 
in soft water suds, and there’s 
no bathtub ring. 


“No more spots on my dishes, 
glassware or silver. Now they 
really sparkle. 


““My hands are in water often 
during the day—and they stay 
soft and white. 


—r 
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““Shampooing with soft water 


is marvelous! It leaves my hair 
shiny, easy to manage.” 


“Imagine! All these wonderful suds from just a pinch of soap in soft water,” exclaims Mrs. Jack Pahr, Park Ridge, Illinois. 


| This busy mother loves soft water...and the lift it has given her life 


Completely automatic! Yes, now 3 ways to have unlimited soft water...automatically! 


Mrs. Pahr knows that homemaking is more efficient, more economical 
with soft water. Now you can have all the sparkling, filtered soft 
water you'll ever need, all through your home . . . automatically. You 
never even press a button! To enjoy unlimited soft water, regardless 
of family size or water usage, call your nearby Culligan dealer. He’s 
the water conditioning expert in your community. 


ao Po 
‘* Guaranteed by > 
Good Housekeeping 
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SOFT WATER 


Culligan of Canada Ltd., Toronto,Ontario, and its franchised dealers in Canada 


Culligan Soft Water Service. 
Your Culligan serviceman ex- 
changes this portable water 
softener at regularly scheduled in- 
tervals. No equipment to buy, no 
work to do. Quickly and easily in- 
stalled at any convenient location. 
Over a million satisfied customers! 
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Culligan Automatic Service Unit* 
Regenerates itself automatically. 
Culligan dealer owns this unit, and 
the serviceman calls just once or 
twice a year. It provides unlimited 
filtered soft water for every need 


Culligan Automatic Home- 
owned Model.* Own this dis- 
tinctive Automatic at a budget 
price with easy terms. Assures un- 
limited soft water, guaranteed to be 
fully automatic. 10-year Warranty. 


*Regenerates while you sleep! Culligan’s exclusive Electro Regen-a-rator smoothly, silently, auto- 
matically activates the cycles of backwashing, brining and rinsing. . .all at night, while you sleep! 
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CHATELAINE’S SPECIAL REPORT OM 


THE WIFE WITH A JOB 


... her risks... her gains 


... her chances of happiness 





IVES AND MOTHERS who go out to work are 

no longer a passing phase of postwar life. Today 
in Canada over half a million married women work and 
the number is growing every year. But the dual role is 
still surrounded with unresolved questions. How does a 
job affect the subtle man-and-wife relationship? If she’s 
going to work, even after marriage, what kind: and 
quality of education does your daughter need? What can 
be skimmed and what must never be given short shrift 
in the complexity of combining homemaking and a 
career? We put these questions to the wisest, most ex- 
perienced authorities we could find, and here we present 


some of their answers. 


INDEX 


The False Position of the Working Wife 
—By Dr. Margaret Mead 


Pas 62. ce 


Page 63 .... How Much Education Does a Woman 


Need?—By Marion V. Royce 


Page 64 .... Streamlined Homemaking for the 


Career Woman—By Chatelaine Institute 


Page 65 .... Lifesaver Suppers for Two Working 


Weeks—By Chatelaine Institute 


Page 66 .... Careers You Can Carry On After 


Marriage—By Eileen Morris 




















































































THE PROBLEM of the working wife is the cur- 
rent name for the problem that a married couple 
have in adapting to the wife’s doing some kind of 
work that is different from what her mother, and 
his mother, did, or from what was done in their 
day. Most wives, of course, except the wives of 
the very rich, or the childless wives of the moder- 
ately wealthy, have always worked, but in accept- 
ed ways. The wives of peasants worked in the 
fields, the wives of shopkeepers tended the shop, 
the wives of bakers helped bake the bread, and 
the wives of poultry farmers pulled out the pin- 
feathers on the dead fowls and packed the eggs 
for market.. The wives of parsons taught Sunday 
school and ran the missionary. society, as well as 
keeping a genteel face on the parsonage, on the 
slenderest of funds, and the wives of missionaries 
taught and prayed and cared for the sick. 

None of these occupations of wives, in addi- 
tion to the regular ones of caring for the house, 
the food, the health, the recreation, and the early 
education of the family, interfered with marriage 
—except when they were done badly. If men 
were jealous of the time it took to fill a food 
closet with bottled jams, or iron the linen, or pack 
the eggs for market, they didn’t say so. 


ROOT OF THE MATTER 


But during the last one hundred years or so, it 
has become more and more common for married 
women to work outside the home, for money and 
for somebody else. These three points are the 
heart of the difficulty, as far as the husband is 
concerned, which means they are the difficulties 
as far as the wife is concerned also. Her work is 
defined as “outside the home,” whereas a man’s 
work is his WORK; she works for money, which 
is what a husband does to prove his ability as a 
provider; and she works for someone else. 

In a sort of negative reversal this definition 
throws into high relief what has been the expected 
and proper work for a married woman: inside the 
limits of the home, without financial remunera- 
tion, for her husband and children. To do other- 
wise is somehow threatening the completeness of 
the marriage, either his ability to maintain it— 
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THE FALSE POSITION OF 
THE WORKING WIFE 


Is she neglecting her home, 
endangering her marriage, 
threatening her husband's 
pride? Yes, say her critics. 
No, says this world-famous 
writer and anthropologist — 
if she and her husband shelve 
pretense and apply these 


commonsense rules... 


By DR. MARGARET MEAD 


as it should be, or her willingness to give her all 
to it, which again is a comment on her husband’s 
ability to coramand her full time and attention. 

Meanwhile, in February 1958, some 585,000 
married women were working in Canada, and the 
number is increasing every year. Slowly, the 
traditional attitudes are altering in the whole of 
North America; it is all right for a woman to 
work before the children come, and after they are 
partly or fully grown. The period of complete 
commitment to the home is narrowing down to 
the period where there are small children. It’s 
working mothers who are wrong, not working 
wives per se. 

The economy has been geared more and more 
to depend on two wage earners from many homes, 
to buy the new equipment which is regarded as 
essential for the well-being and happiness of the 
household, the car, the refrigerator, the TV set. 
Women have to work, if families are to live as 
they believe they should—and yet, the working 
wife, because she is still regarded as somehow 
aberrant, has many problems. 

Many of her problems are due to the fictions 
which have developed while men—-and women— 
were getting used to the change. Because it was 
necessary to protect both partners’ pride, the real 
reason for the wife working, need for money, 
was glossed over; she hadn't enough to do at 
home, she had time on her hands, she was bored. 
Then this reason would backfire, because there 
was then no reason why the wife, tired after a 
full day's work in office or, factory, shouldn’t do 
the housework which hadn’t been enough to 
occupy her time, after she came home, and why. 
her husband shouldn’t resent her doing it. 

Another fiction put the husband in the posi- 
tion of the indulgent male, who lets his wife earn 
pin money, as the farmer let his wife have the 
egg money, and the parson the christening fees. 
Just pin money, earned by typing eight hours a 
day, or watching a loom for nine. And here a 
second fiction came in. If it was her pin money, 
it was her money, to do with as she liked, even if 
what she liked was clothes for the children, the 
need for which had sent her out to work to begin 
with. And so wives talked about “my money,” 
and what “l] am going to do with my money. I 


earned it,” to men who also worked a full day, and 
never talked about “my money,” but instead set 
aside a little~each week, often very little, for 
tobacco and beer. The pretense that the wife’s 
working was a bit of harmless fun ends up with 
another seeming alienation from the family, what 
she earns is hers, what he earns is theirs. Which 
isn’t fair. 

Then there is the question of illness. It has 
often been found that working men are healthier 
than ‘their homebound wives, because when. they 
get ill they stay home from work, and let their 
wives care for them, but wives and mothers can’t 
get sick, the homebound wife has nowhere to 
stay home from, and no one to care for her. 
But what happens when the wife works outside 
the home and her husband gets sick? Should she 
stay home to care for him, and add to the per- 
sonnel manager's complaint that women’s absen- 
teeism is due to personal and emotional problems! 
If she is ill, there is still no one to care for her. 

So, in most households where the wife works, 
has often worked all her married life except per- 
haps for a few months when the babies came, 
there is still a pretense that it is all very unusual, 
something that the husband need not take seri- 
ously, and which involves no genuine new plan- 
ning or readjustment. In the relatively rare cases 
where married women work or something which 
can be called a career—medicine, journalism, the 
arts—it is even easier to emphasize that the hus- 
band is indulging the wife in what she wants to 
do, and of course it is expected that she won't 
neglect him, or her home or her children, but 
will somehow manage to do everything she would 
have done if she hadn't “been doing anything.” 

All of this adds up to a great deal of confusion, 
evasion, and unhappiness for a great majority of 
the households in which the wife works, whether 
she works in an office or factory, or is. instead 
engaged in one of the professions for which one 
is supposed to have a vocation, or a gift. In most 
households where the wife works outside the 
home, she is still expected to perform somehow 
most of the duties which she would have done 
had she not worked, and even if the husband 
helps with some of the chores, the responsibility 
remains hers. Within the traditional setting, 
working for a married woman means doing two 
jobs, both of which her separate employers think 
of as full-time. Two full-time jobs are hard on 
one’s nerves, spouse, children and friends. 


NEW PERSPECTIVE NEEDED 


But it is becoming so usual for a married wom- 
an to work, that the time is probably now ripe for 
the establishing of new conventions which will 
make the city wife who goes to work as simple 
and expected a part of life as the farmer's wife 
who left her kitchen door to weed the lettuces 
or feed the poultry. Just as the young farmer 
considers before he weds whether his future wife 
can stand the farm work, so young city people 
should look their future over in terms of whether 
both of them are going to work, or only one. If 
only one, it will still be, in our present style 
of life, the husband, except in the rare case where 
she may be planning to spend years putting him 
through professional school. 

If it is to be only one who goes out to work, 
the extent of the burden can be accurately 
weighed. Something can be said about the weight 
that a young husband.carries, if he has a wife 
who has never worked, and has neither experi- 
ence, or marketable skill, so that he and he alone 
carries the full responsibility for the whole fam- 
ily. This burden needs alleviation by heavy in- 
surance, and this in turn means less money to 
spend on the home. 

If this is to be the way the marriage is to work, 
if it is the choice of both, of how they-are going 
to manage their marriage, with each fully con- 
scious of the rewards and sacrifices involved, she 
will have to remember not to envy the friends 
who work aid who feel justified in sharing the 
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might watches with their husbands when the baby 
is teething; this is fair if both work, not fair if 
he must carry the whole economic responsibility. 
And he will have to learn to put up with the 
old car, and perhaps no TV set, or for families 
at a different economic level, no cottage at the 
lake, no trip to Europe. If such a position is to 
be maintained, they must be able to say, “We 
decided, we’d rather have it this way.” 

Or, if the other decision is made, then all the 
nonsense about her money, or his laying the law 
down about how their money is to be spent, has 
to be swept away too. They have decided that 
both are to work, or that the wife is to work at 
certain periods or seasons, their home is to have 
only a part-time homemaker, and the rest of the 
homemaking will have to be done by the hus- 
band, or by paying someone else, or by put- 
ting up with a mother-in-law, or later by taking 
the trouble to educate the children into a team, so 
father and mother can get off to the office, as 
once they got off to the work of the farm. 

Whether the wife starts or stops work, through 
the years, should then be a shared decision, just 
as whether the husband will accept a promotion 
which means moving to another town, or a job 
which means months away from his family over- 
seas, is also a shared decision. The wife’s job, 
like the husband’s, is part of the way in which 
the household is underwritten economically, part 


of the way in which the funds are provided out 
of which the children are reared. 

If such new conventions were accepted, if a 
wife’s working no longer reflected on her hus- 
band, or on her love for him or her children, if 
she was no longer expected to do two jobs where 
he does one—this' would solve a great deal. 
Would it solve everything; would the home where 
the wife works be as free from strain as the home 
where she does not? No, because there is one 
aspect of wifehood which is utterly incompatible 
with having any exacting task, in the home or out 
of it, other than that of responding to the im- 
mediate demands of husband and children. 


NEVER QUITE REAL 


For the woman whose greatest job is to be al- 
ways free to respond to the slightest wish or need, 
to find his tie, to “listen to this” from the. evening 
paper, to dry a child’s tear, admire a castle in the 
sand, lament the flight of a nearly captured bird, 
or fetch bread and jam or a cool drink or a sand- 
wich, it will never be satisfactory to be a wife 
who works outside the home. And to the man 
who has buiit up a dream of such a wife, who 
lives only for him and through him, a working 
wife with obligation to a career or job will never 
seem like a real wife. To children whose picture 
of an ever-ready, never-too-busy mother, always 
there to receive them, always willing to listen and 


smile, a mother who has work of her own will 
never seem like a real mother. 

Part of these images of a wife and mother are 
traditional, and can change; today there are many 
teen-agers who are ashamed of their homekeeping 
mothers who have no outside interests; and there 
are many errant husbands who explain their wan- 
derings because their wives have no interests out- 
side the home, are too narrow and housebound. 

But it seems likely that there is a residue which 
is not due to romantic fiction or traditional mod- 
els, a kind of consistency between women’s ma- 
ternal role, and staying close to home, and an 
inconsistency between being all that she wants to 
be to the human beings she loves, and at the same 
time holding some job or following some career 
outside the home. 

The inconsistency may be no greater than that 
which a man feels between his urge to journey 
afar in search of a quarry, a new land or a new 
idea, and the demand that he go home to his wife 
and children every night. But this is also real, 
and the home, from which both husband and wife 
must go out every working day, and to which 
both must return every night, demands, from 
many men and many women, some sacrifice of 
what may well be a biologically given preference, 
for being homebound, on the woman’s part, and 
foot-loose on the man’s. If both recognize this, 
it will be easier to deal with. 
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HOW MUCH EDUCATION DOES A WOMAN NEED? 





' — The Canadian girl today faces a future in 
which it's most likely she'll be both a wife and a worker 


outside the home — how can she reconcile her two roles? 


By MARION V. ROYCE, biascror oF THE WOMEN’S BUREAU, DEPARTMENT OF LABOUR 


RECENTLY THE head of an English women’s 
college was reported to have said that she hesi- 
tated to ask for a larger share of university grants. 
There are so many demands on educational funds, 
and most of her students marry soon after they 
have finished their studies. Parents facing the 
high costs of éducation often feel that they can- 
not afford to educate both John and Mary. John, 
it is assumed, will be a future family head, and 
therefore is the chosen one. Mary herself is not 
always sure she wants an “education.” She does 
want to get married, and she vaguely thinks that 
the two things conflict. 

Yet in the hands of girls like Mary rests the 
future of a new generation. And in this second 
half of the twentieth century it is more than like- 
ly that for a considerable part of their lives they 
will work outside the home. In February, 1958, 
sixteen percent of all married women in Canada 
were in gainful employment—and they made up 
forty-three percent of all women with jobs. Add 
to these those who have been married but who 
are now widowed, divorced or separated from 
their husbands, and we have more than half the 
employed women of the country. 

The Canadian girl today, then, needs a special 
kind of courage and insight to help her reconcile 
her choice of an occupation, and her attitude to 
work, with her interest in marriage. With the 
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background of as good a general education as she 
is capable of, she should have mature and 
thoughtful vocational counseling to acquaint her 
with existing occupational opportunities, and she 
should be encouraged—even urged—to persevere 
in acquiring training in line with her individual 
abilities, aptitudes and interests. 

For many girls a good answer will be found 
in an o¢cupation that requires qualities and skills 
related to homemaking. But when a girl’s in- 
clinations and abilities move in another direction, 
for instance, to mathematics and physics, she 
should not be discouraged. We need to dispel the 
myth that girls cannot “do” these subjects—and 
the possibility of training and employing women 
and girls for scientific and technical jobs needs 
much more open-minded consideration than it 
has been given heretofore. 

Among our Marys there are those who are not 
capable of advanced academic work. Their gifts 
lie in other areas. Usually they leave school as 
soon as the law allows. These girls, too, should 
be enabled to grow to their fullest capacity. A 
scheme that would provide one day a week in 
school up to the age of eighteen for working boys 
and girls who have left school early might well 
engage. our attention. The curriculum should in- 
clude job training, but it ought also to be planned 
to help them develop their natural gifts and culti- 


vate interests that may bear fruit in later years. 

Many of these girls are our waitresses, laundry 
workers and salesgirls. The standards of the 
service occupation in which they and so many 
women are employed need lifting. Training re- 
quirements should be established and applicants 
licensed. 

Thinking of the preparation of women for work 
our concern today goes beyond the teen-age girl. 
With longer life expectancy, women whose chil- 
dren are grown up have many useful years ahead 
of them. In growing numbers they are return- 
ing to work or seeking jobs for the first time. 
There is an urgent need for counseling for them, 
and training that will refresh unused skills or 
help them to acquire new ones. 

This problem may be considerably lessened in 
the future if women have had vocational train- 
ing, held a job or kept alive a vocational interest. 
At present, however, too many lack the confidence 
that comes from such experience and are unaware 
even of such facilities as do exist to help them. 

The dilemmas of women’s education cannot be 
gainsaid. Surely, however, the answer lies in the 
realm of faith in women as persons who are ca- 
pable of creatively reconciling their rights and 
responsibilities in the home, in work and in the 
community—and for these they must have ade- 
quate education and occupational training. 











WHEN YOU COMBINE a career with marriage, 
it’s important to decide from the beginning how 
you can make your dual role as free from strain 
and as satisfactory to you and your family as you 
can. 

Although you have a job outside, your hus- 
band and your children still depend on you to 
run the home. They expect, and need, your com- 
panionship, your willingness to listen, your affec- 
tion and support. These—and not struggling to 
keep up impossibly high standards of housekeep- 
ing—are the things that matter. 

To provide them, you will have to let some 
things go. No one plan will work for every wom- 
an; something that you value highly may be un- 
important to your neighbor. The first thing, then, 
is to choose what is important to you in your 
family life, and what gives you, and your fam- 
ily, satisfaction. Then concentrate on these essen- 
tials. 

Office Overload (which specializes in part-time 
work for married women across Canada — in 
Montreal, Toronto, Winnipeg and Vancouver) 
made a special survey for us among a group of 
their empioyees: women with families and jobs, 
who have learned to juggle their dual roles hap- 
pily. 

Here we pass on to you some of their ideas, 
plus suggestions from the working wives of 
Chatelaine Institute. Some of the ideas may be 
an old story to you—others may seem unsuited to 
your way of living. You may end up by preferring 
your old way after all—but at least give the new 
ones a whirl. F 


THE FAMILY IS A TEAM 


The greatest help to a working wife is—or 
should be—her family, working together as a 
team. This is brought out vividly and repeatedly 
in the replies of the Office Overload wives—‘“my 
husband and children help”; “the whole family 
works to a system in the morning to make beds, 
do dishes, prepare lunches”; “my husband is most 
co-operative on his days off”; “my teen-age son 
starts supper when he gets home.” 

To encourage your family to work as a team, 
let them do the jobs they like best or can do 
well. Your husband may be better at broiling a 
steak than fixing a leaky tap. In one family of 
three, each child either looks after his own room, 
or chooses another job instead. The fifteen-year- 
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STREAMLINED HOMEMAKING 
FOR THE CAREER WOMAN 


old chose to do the washing “so that he can watch 
television between loads.” 


PLAN YOUR HOME FOR ACTION 


The busy wife is wise to streamline her home— 
banishing bric-a-brac and small decorative objects, 
which need constant cleaning; choosing furniture 
that is both stain- and burn-proof, and needs just 
a quick dust with a damp cloth now and again. 
The new plastic wood finishes are good-looking 
and practical. 

Keep a memo pad handy for:your shopping 
needs, and encourage every member of the fam- 
ily to note a household item that is in short sup- 
ply (for instance, if your husband sees that shoe 
polish is getting low, or your son finds that tooth- 
paste is running out). 

A good-sized calendar in the kitchen is a handy 
reference for the family’s activities. You can mark 
the date of mother’s committee meeting, dad’s 
bowling night, Jane’s skating lesson. 


EASY MEAL PLANNING 


Once-a-week shopping (usually on Friday night 
with the whole family), with the whole week’s 
menus planned in advance; frozen foods; auto- 
matic ovens. These are the best friends of the 
Office Overload wives in providing three meals a 
day. 

They confine their more ambitious efforts to 
the weekend (and while they're in the kitchen, try 
to plan for some of the next week’s meals—cas- 
seroles to reheat are a favorite trick). One wife 
makes three desserts at a time. Another buys 
roasts and uses them for two or three meals. 

But remember that it’s better to sit down to a 
relaxed and simple meal with the family (we give 
some ideas opposite) than to strive to cook an 
elaborate meal when you come home, and then 
be too tired and tense to share the ideas and ex- 
periences of the day. 


CUT CLEANING TIME 


With limited time for cleaning, dishwashing and 
laundry, you'll keep an especially sharp eye out 
for the latest products and methods that promise 
a swifter and better way to handle these tasks. 

A liquid polish that cleans, polishes and protects 


woodwork, appliances and furniture at the same 
time makes one job out of three. Bubble-bath 
crystals or a dash of water softener added to the 
bath water can virtually eliminate a bathtub ring. 
Treated dustcloths, or dust-repellent used on mops 
and dusters ‘cuts down on frequent dusting. 

Don’t let a feeling of guilt hold you back from 
trying all the paper, plastic and aluminum prod- 
ucts, from pan liners to plates and towels and 
place mats. They’re bright and attractive, come 
in colors to match your own scheme, and give 
you extra time for fun with the family. 


COMPROMISE ON FRILLS 


Fine china on the table and bright towels in 
the kitchen may give you a lift that makes the 
extra upkeep worthwhile. But you might be able 
to compromise, like the Office Overload wife who 
uses stainless-steel cutlery during the week, and 
enjoys her stérling silver at the weekend. (A dip- 
type silver cleaner kept near the sink will save 
you a major polishing job if you use it any time 
an egg or mayonnaise stain appears on silver flat- 
ware.) 

When you're carrying two jobs, you learn to 
grasp the odd moment to do the odd job, dovetail 
one thing with another. 

Keep a box of facial tissues handy in kitchen, 
bathroom and bedroom, and use them for quick 
polishing jobs such as spotted grease or dust on 
an electric kettle, spilled hand lotion on the 
dresser. (And while you're talking on the phone, 
dust it with a facial tissue.) 


j MOST HATED CHORE 


Some wives do their ironing in the kitchen 
while the dinner is cooking. But ironing seems to 
be the greatest burden of the working wife, and 
like almost every other woman, she welcomes joy- 
fully anything that will cut it down—the array 
of new synthetics, easy-care clothing, curtains that 
can be dusted cff or drip-dried. 

For the other great problem—the heavy clean- 
ing of floors and windows—there seems to be no 
remedy but the willing help of a husband. This 
brings us back to family teamwork again, without 
which it seems certain that the working wife can- 
not carry on without fatigue and resentment, and 
damage to her family relationships. 
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LIFESAVER SUPPERS FOR TWO 


WORKING WEEKS 


By CHATELAINE INSTITUTE 


THERE ARE TIMES when, exhausted after a 
particularly busy and exacting day at work, you 
just can’t face the thought of getting supper ready. 
If you lived alone, you’d probably make do with 
a boiled egg or a hasty sandwich. But now you 
have a family depending on you to produce an 
interesting meal. 

For days like these, Chatelaine Institute has 
worked out ten supper menus. In most cases, all 
you have to do is to take the food out of the 
refrigerator, put it in the oven (or set it to cook 
on top of the stove)—and then put your feet up 
and relax until supper is ready. (The Monday 
menus are planned to take advantage of extra 
weekend time in the kitchen, with leftovers and 
made-in-advance casserole.) 


MONDAY 
Preparation — 3 minutes 
Cooking time — 20 minutes 


Poultry casserole (made night before) 
Frozen Frenched Green Beans 
Baked Frozen Potato Puffs 
Toasted Frozen Waffles . 
Maple Walnut Ice Cream — Butterscotch Sauce 


Preheat oven to 400 degrees F. Place potatoes and 
covered casserole on lower oven rack. Just be- 
fore supper is ready, cook green beans, 


TUESDAY 


Preparation — 5 minutes 
Cooking time — 15 minutes 
Corned Beef (in boilable packages) 
Canned Cabbage Rolls — Dill Pickles 
Dark Rye Bread 
Strawberries and Cream—Danish Pastry 
(from bakery) 


Place corned beef in bottom part of double boiler. 
Add boiling water. Set cabbage rolls in top part. 
Cover and leave to cook for fifteen minutes. 
(Make the carrot salad for tomorrow.) 


WEDNESDAY 


Preparation — 5 minutes 
Cooking time — 40 minutes 
Consommé 
Baked Frozen Macaroni and Cheese 
Prepackaged salad—Molded Carrot Salad 
Whole-wheat Bread 
Frozen Cherry Pie 
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Preheat oven to 400 degrees F. While oven is 
heating, rinse the packaged salad. Place macaroni 
and cheese, and the cherry pie, in the oven. Leave 
the soup to heat slowly. Supper will be ready in 
about forty minutes. 


THURSDAY 
Preparation — 10 minutes 
Cooking time — 20 minutes 


Pressure-cooked Short Ribs 
Prepared Barbecue Sauce 
Fresh Asparagus 
Whipped Instant Potato 
Rolls 


Chocolate Refrigerator Cake (made night before) 


Cook the ribs, using your favorite recipe. Ten 
minutes before they are done, cook asparagus and 
prepare the instant potato according to the pack- 
age directions. (Make gelatine fruit salad, and 
potato croquettes from the leftover whipped po- 
tato, for the next day.) 


FRIDAY 


Preparation — 10 minutes 
Cooking time — 30 minutes 
Oven-poached Frozen Smeked Fish 
in Celery Sauce 
Oven-baked Potato Croquettes 
Sliced Tomato Salad — Protein Bread 
Gelatine Fruit Salad — Swiss Cheese 


Preheat oven to 400 degrees F. Combine one can 
of cream of celery soup with one-quarter cup 
white wine and pour over frozen fish in baking 
dish. Leave fish and potato croquettes to bake, 
uncovered, in oven for about thirty minutes. 


MONDAY 


Preparation — 15 minutes 
Cooking time — 5 minutes 
Cold Sliced Roast 
Pan-fried Potatoes } (from Sunday) 
Frozen Peas — Sliced Tematces 
Rye Bread 
Instant Vanilla Pudding —- Coconut Cookies 


Prepare pudding. Slice cooked potatoes into pre- 
heated pan with melted butter. Shice roast and 
tomatoes. Put peas to cook—and sit down until 
vegetables are ready. 





TUESDAY 
Preparation — 5 minutes 
Cooking time — 20 minutes 
Frozen Chicken a la King with Mushrooms 
Refrigerated Biscuits — Canned Kernel Corr: 


Lettuce Wedges — Melba Toast 
Frozen Mixed Fruit — Sliced Sponeecake 


Preheat oven to 425 degrees F. Heat chicken in 
saucepan over low heat. Add one can of drained 
mushrooms. Place biscuits in oven. Thaw fruit 
slightly in top of double boiler while you wait 
for the biscuits to bake. 


WEDNESDAY 
Preparation — 10 minutes 
Cooking time — I5 minutes 


Baked Sliced Canned Ham 
Canned Baked Beans — Pickled Beets 
Frozen Asparagus — Cracked-wheat Bread 
Honeydew Melon with Lemon Sherbet 


Preheat oven to 375 degrees F. Slice ham and 
place in uncovered baking dish. Put it, with beans 
(in covered casserole), in the oven and leave to 
heat for fifteen minutes. Just before supper is 
ready, cook the asparagus. 


THURSDAY 


Preparation — 12 minutes 
Cooking time — 5 minutes 
Cream of Mushroom Soup 
Cold Salad Plate 
Prepackaged Salad Greens 
Brandied Peaches with Spice Cupcakes 


Put soup to heat. Arrange sliced tongue, cheese 
wedges and potato salad (from the delicatessen, or 
made the night before) on a platter. Rinse the 
salad greens. Before serving the peaches, pour over 
two tablespoons brandy and ignite. 


FRIDAY 


Preparation — 3 minutes 
Cooking time — 30 minutes 
Fish and Chips (from store, or frozen) 
Lemon Wedges 
Frozen Spinach Soufflé 
Sliced Canned Tomato Jelly on Lettuce 
Frozen Pecan Pie 
Preheat oven to 400 degrees F. Slice lemon. Flace 
soufflé, and fish and chips in oven. (If fish and 
chips have been bought on way home, wrap in foil 
and keép hot in oven while soufflé bakes.) 
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Can you afford the training? It costs 
about $1,200 to get you through a college 
year, counting everything. But you can 
fatten your finances with baby-sitting, 
part-time work, trading chore duties for 
room and board. And there are schemes 
for financial aid to students. Consult your 





teachers, the university or school you 
hope to attend, the provincial associations 
in your province about the possibilities. 
Or write for the publication UNDER- 
GRADUATE SCHOLARSHIPS AND BUR- 
SARIES, to the Dominion Bureau of 
Statistics, Ottawa, enclosing one dollar. 








S= pCCOUNTANT 


: » WHAT THE JOB IS Ac- 
Saw > counting is called the nerve 

_ centre of all business, and 
covers sucly vital functions as auditing, the devel- 
opment of cost-accounting systems, providing 
business clients with expert advice on their finan- 
cial affairs. You may work for a large company, 
be a member of a firm of accountants or, like a 
lawyer, you can hang out your own shingle and 
serve clients for a fee. 


WHAT YOU SHOULD BE LIKE You have 
an inquisitive, analytical mind — for you, a 
cheque book is duck soup. You show good work 
and study habits. Accurate, conscientious, you 
work well as a member of a team, even under 
the stress of deadlines. 


THE TRAINING YOU NEED After high- 
school graduation you can enter an accountants’ 
office as a student accountant. Your pay is small, 
but the training is yours free. You take classes 
or correspondence courses for nine months each 
year, and upon completing the final exams at the 
end of the fifth year, you are a full-fledged ac- 
countant. University graduates can cut the course 
to three years. For information on educational re- 
quirements, bursaries, write: The Canadian In- 
stitute of Certified Public Accountants, 228 Bloor 
Street West, Toronto. 


COST OF TRAINING About $125 a year for 
accounting courses and examinations. 


YOUR SALARY As a student, about $2,000 to 
$3,650 a year. By graduation it might be about 
$4,500, with a bright outlook for regular increases. 


IS THE JOB GOOD AFTER MARRIAGE? 
Good, Smali businesses and professional people 
need the help of a qualified accountant familiar 
with tax problems. You can work from home, 
take a part-time job, or work during seasonal 
rush periods with a firm of accountants. 
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WRITER 


WHAT THE JOBIS Wom- 
en hold a variety of jobs on 
newspapers, are editors and 





staff writers on magazines and business papers. 
Radio and TV employ women writers and com- 
mentators, Book publishers hire readers, editors. 
Copywriters in advertising agencies and advertis- 
ing departments of big stores write the words 
that sell goods and services to the public. 


WHAT YOU SHOULD BE LIKE You have a 
flair for expressing yourself on paper, plus initia- 
tive, resourcefulness and a liking for people. You 
read anything that’s printed, possess an original 
mind, thrive on hard work, irregular hours, dead- 
lines. 


THE TRAINING YOU NEED A sound back- 
ground of cultural and general knowledge. Some 
writers are college graduates, some have taken 
journalism courses, others write until they learn 
the trade. Typing is a must, shorthand a help. 
There are journalism courses at University of 
King’s College, Mount Saint Vincent College and 
Saint Mary’s University in Halifax; Carleton Uni- 
versity, Ottawa; University of Western Ontario, 
London; and Ryerson Institute in Toronto. 


COST OF TRAINING Carleton University 
fees—about $325 a year; Ryerson Institute—$160 
a year for Ontario residents, $284 for nonresi- 
dents. 


YOUR SALARY Ryerson reports graduates 
start at $3,120 to $3,640 a year. Experienced 
copywriters earn about $5,000. 


IS THE JOB GOOD AFTER MARRIAGE? 
Excellent. Jobs which can be based at home: free- 
lance magazine writing, reading mianuscripts for 
magazines and book houses, editing a company 
employee paper. Advertising copywriters can 
handle picked accounts. 
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CAREERS YOU CAN CARRY ON 
‘ AFTER MARRIAGE 


By EILEEN MORRIS 


Skip the tide-me-over sort of jobs — and invest your time and 
talent in training for a career that can last you all your life. You'll 


find a baker's dozen right here —try them on for size 


HAIRDRESSER 


WHAT THE JOBIS A per- 
sonal service to your patrons 





. —your talented hands create 
beauty, relaxation, a sense of well-being. Your 
special skills may include permanent waving, 
hair styling, cutting and finger waving, hair tint- 
ing, facials, manicures, scalp treatments. You 
may also do double duty as shop receptionist, cos- 
metic saleswoman, telephone answerer. 


WHAT YOU SHOULD BE LIKE You have 
creative ability, skilled hands, and boundless en- 
ergy. (You're on your feet most of the day.) You 
have the knack of getting along with others in a 
friendly, tactful way. You enjoy social chitchat 
with many different types of women 


THE TRAINING YOU NEED A high-school 
diploma is not required. Training standards vary 
from province to province; some hairdressers 
learn as apprentices for two or three years, at 
small salary. Others train at vocational or pro- 
fessional schools—courses last about six months. 
A keen hairdresser keeps in touch with the latest 
styles and methods through refresher courses. 


COST OF TRAINING Professional hairdress- 
ing schools charge about $25 a week. 

YOUR SALARY Hairdressers are the highest- 
paid semiprofessional women workers in Canada. 
Salaries are fast becoming a percentage of the 
take. An operator in the business for one year 
averages $45 to $65 a week, the percentage being 
about 40 to 50 percent. Good operators are much 
in demand, can build their own loyal clientele. 


IS THE JOB GOOD AFTER MARRIAGE? 
Excellent. In new suburbs some hairdresser-house- 
makers start up a small business in their homes. 
Work in a shop during rush hours, evenings, 
Saturdays. Or teach evening classes in a hair- 
dressing schoc"’ 


HOME ECONOMIST 


WHAT THE JOBIS You'll 
have expert knowledge of 
foods, textiles, child care, 
household equipment—knowledge useful in a 
dozen different fields. Your boss may be a govern- 
ment department, welfare agency, manufacturer 
or advertising agency. You may do research in 
food or textiles; conduct demonstrations or ap- 
pear on radio or TV; write pamphlets or features 
for newspapers or magazines; lecture at women’s 
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clubs and cooking schools, in the city or the 
countryside. The nutritionist works in health edu- 
cation and research, often in the public-health 
field: the dietitian for hotels, restaurants, the 
army, schools and hospitals. 


WHAT YOU SHOULD BE LIKE /You are 
happiest with flour on your nose. You have an en- 
quiring mind, your health is good and you are 
enthusiastic, well-groomed, cheerful. In some 
fields, showmanship helps. 


THE TRAINING YOU NEED Most courses 
require four years’ university, leading to house- 
hold-science or home-economics degree. To teach 
home ec, you need teacher training. In some prov- 
inces this can be taken in the final university 
year; in others you need one year at teachers’ 
training college. Many universities and colleges 
across the country grant degrees in home eco- 
nomics. 

COST OF TRAINING Tuition from $150 a 
year up. 

YOUR SALARY Compares favorably with 
other professions. $2,700 a year to start, increas- 
ing to $5,000 for top jobs. Earnings of home-ec 
teachers are in line with specialists in other school 
subjects. 

IS THE JOB GOOD AFTER MARRIAGE? 
Good and getting better. Unlike other fields, if 
you want to go back to your career, the experi- 
ence of managing your own home counts as a 
plus. 


NURSE 


WHAT THE JOB IS' You 
can work with children, the 
aged, maternity cases; in 
surgery, psychiatry. You'll find a job anywhere— 
at distant Red Cross outposts, in the armed forces, 
round the globe with the World Health Organiza- 
tion. Nursing is a woman’s profession, so women 





hold top-rung jobs. The need for nurses is great, 
still growing due to our high.birth rate, increasing 
population, longer life span and medical-insur- 
ance plans. 

WHAT YOU SHOULD BE LIKE You are alert, 
dependable, friendly and understanding. You have 
that basic gift for nursing—a sense of dedication 
to the suffering. You have good judgment, orderly 
work habits, Al health, and a sense of humor. 
THE TRAINING YOU NEED Old hands at 
nursing urge you to complete Grade 13, though 
some nursing schools will accept less. Most Cana- 
dian hospital schools offer a three-year basic nurs- 
ing education. You need a doctor's certificate of 
health, must be at least seventeen. Universities 
offer four- and five-year courses, academic plus 
nursing. 

COST OF TRAINING As a student nurse in 
a hospital, you receive room and board. Almost 
all hospital schools give free instruction; less than 
one quarter have a small tuition fee, and some 
provide a monthly allowance during training. In 
university school you pay maintenance and tuition 
like other university students. For information on 
bursaries and loans, and a list of approved schools 


. in your province, write to your provincial Regis- 


tered Nurses’ Association. 

YOUR SALARY |The range varies from about 
$2,820 to $3,420 for general staff nurses to a top 
salary of around $7,400 for a director of nursing. 
IS THE JOB GOOD AFTER MARRIAGE? 
Excellent. Find part-time work as a receptionist 
for doctor or dentist. Hospitals work shift hours. 
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Married nurses assist part-time in prenatal, Salk- 
vaccine programs. You can return to nursing 
years after marriage, receive a warm weicome. 


a SOCIAL WORKER 


WHAT THE JOB IS Your 
job holds all the fascination 
of human nature itself, as you 
enable people to live happier, more meaningful 
lives. And you aid not only the individual and 
his family, but our whole society. Recommenda- 





tions by social workers spark new reforms, new 
laws. Social work includes research, teaching, 
work with children, troubled families, unmarried 
mothers, alcoholics, juvenile delinquents, prison- 
ers. There are medical social workers in psychi- 
atric and general hospitals; others serve as direc- 
tors of settlement houses, leaders of youth groups. 
WHAT YOU SHOULD BE LIKE You respect 
all people. You are emotionally stable, mature- 
minded, intelligent. Physical health, good. You in- 
spire confidence in others, display good sense, 
You're willing to shoulder heavy responsibility. 
It’s an advantage if you drive a car. 

THE TRAINING YOU NEED A bachelor of 
arts or equivalent will get you into one of the 
eight Canadian schools of social work which grant 
a master’s degree. Write to the Canadian Asso- 
ciation of Social Workers, 18 Rideau Street, Otta- 
wa, for information on courses, bursaries, schol- 
arships, training grants. After one year’s study of 
political science, public administration, psychol- 
ogy, sociology, you receive a bachelor-of-social- 
work degree. Full training requires two years’ 
graduate study, giving you a master’s degree in 
social work. 


COST OF TRAINING University of Toronto 
School of Social Work, $365 tuition fee. 


YOUR SALARY About $3,600 a year for be- 
ginners. Most jobs fall within the $3,000 to 
$5,000 range. 


IS THE JOB GOOD AFTER MARRIAGE? 
Fairly good and improving. Some young wives 
use the stay-at-home years to complete their mas- 
ter’s thesis. Agencies, anxious for trained help, 
report experiments with the split-week idea. You 
work two or three days, another married social 
worker takes over the other half week. 


TELEPHONE 
OPERATOR 


WHAT THE JOB IS You 
complete calls through a busy 
switchboard panel. Long- 
distance operators travel the world—by phone. 
Others provide local connections, assist customers, 
give special information. There is human interest 
in telephone work, and good opportunities for 
climbing the ladder to such jobs as supervisor, 
chief operator, telephone-service representative. 
You may prefer to manage a switchboard in a 
hospital, hotel, office or industry. In smaller or- 
ganizations, switchboard work may be teamed 
with receptionist duties. 

WHAT YOU SHOULD BE LIKE You have a 
warm, glad-to-know-you voice; good hearing and 
eyesight; manual skill. You are patient and cour- 
teous, and an even disposition helps you cope 





with close supervision, the pressures of the work. 


THE TRAINING YOU NEED Four years’ 
high school is the ideal. But all those ringing 
phones mean companies are hiring girls with two 
years’ high school or less. 

COST OF TRAINING You earn full pay while 
you learn through free on-the-job training at the 
telephone company. 

YOUR SALARY Pay varies in the phone com- 
panies across Canada. Generally, you receive the 
average pay prevailing in your community. At the 
Bell in Toronto, $2,200 is the base, rising to about 
$2,800 in the fifth year. 

IS THE JOB GOOD AFTER MARRIAGE? 
Good. Many trained operators continue employ- 
ment after marriage. Those with children find 
the special shifts (evening hours) ideal. Continue 
a telephone career part time through telephone 
selling, order-taking for a department store, of 
employment with a telephone-answering service. 


COMMERCIAL 
ARTIST 


WHAT THE JOB IS You 
may work in an advertising 
agency, an art studio, the 
art department of a large printing house or de- 
partment store. Or you may head for window- 
display work, or the interior-design department 
of a magazine. Women with a fashion flair have 
a natural in women’s fashion illustration 


WHAT YOU SHOULD BE LIKE You have 
imagination, enthusiasm, natural ability and orig- 





inality. You are able to think creatively evea 
under the. pressure of the deadline hatchet. You 
are self-disciplined, show good taste. 


THE TRAINING YOU NEED The more aca- 
demic education you have the better artist you'll 
be. Technical and vocational schools offer four- 
year diploma courses in art. Special short courses 
are run for high-school graduates. There are good 
provincial art colleges (the universities of ast 
education) offering four-year certificate courses. As 
well as your basic art training, you study tech 
niques keyed to commercial needs—you must, 
for example, have a knowledge of printing re- 
production methods. 

COST OF TRAINING Example — tuition at 
Ontario College of Art, $250 a year. 


YOUR SALARY Beginners, $2,000 a year. A 
recent survey among established commercial ar- 
tists in the Toronto area showed a salary range 
from $2,600 to $10,000. 


IS THE JOB GOOD AFTER MARRIAGE? 
Very good. You can free-lance from a home 
studio, especially if you have developed some 
specialty. A good artist can teach evenings in a 
technical school or community centre. 


LIBRARIAN 


WHAT THE JOB IS You 
work daily with people, ideas, 
books. A modern public 
library is a hub of community life with its drama 
groups, reading clubs, art shows, concerts, film 
enthusiasts. Larger library systems have special 
reference librarians, audio-visual experts, chil- 
dren’s librarians. Note the growing trend to spe- 
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cialized libraries: medical libraries are established 
in hospitals, government departments, universi- 
ties and schools, newspapers, the professions and 
industries have technical libraries of their own. 


WHAT YOU SHOULD BE LIKE You enjoy 
books, have an interest in people, in their read- 
ing habits and needs. You have a cultivated, or- 
derly mind, good memory, imagination, plenty of 
patience. Your special hobby—music, art, photog- 
raphy or drama—can be developed and used in 
library work. 

FHE TRAINING YOU NEED An academic 
education with the degree of bachelor of arts or 
equivalent is a required start. (Technical librarians 
may begin with a science degree.) The two ac- 
credited library schools in Canada are at McGill 
and the University of Toronto. The bachelor of 
library science takes one year, in full-time atten- 
dance. For the master-of-library-science degree, 
you can work part time in a library, extend the 
time of the course. 

COST OF TRAINING University of Toronto 
Library School: $208, plus about $50 for text- 
books, supplies. 

YOUR SALARY Graduates without experience, 
$3,000 to $3,500. Top salaries are rising, some 
up to $10,000 or $15,000. 

IS THE JOB GOOD AFTER MARRIAGE? 
Good. Married women work full or part time in 
libraries. You may do part-time cataloguing, or 
research for professional people. 


THERAPIST 


WHAT THE JOBIS Nurse, 
doctor, therapist —~ these 
; three team up to restore the 
physically and mentally disabled. As a physical 
therapist, you treat damaged or diseased muscles 
and joints. As an occupational therapist, you use 
craftwork, remedial games or other activities to 
aid your patients’ recovery. Your healing talent 
may be used in a hospital, sanitarium, rehabilita- 
tion centre, or clinic. While you work closely 
with your patients’ doctors, it’s your responsibility 
to work out the exercise or recreation to treat the 
specific ailment or injury. Sometimes this requires 
ingenuity. Therapists also serve their patients after 
hospital discharge. New field: a number head up 
hospital classes in natural-childbirth techniques 
for expectant mothers. 

WHAT YOU SHOULD BE LIKE You are 
keenly interested in people. You have sympathetic 
understanding, a mature outlook on life, show 
imagination and patience. You are physically and 
mentally fit, with a sunny disposition. 

THE TRAINING YOU NEED  High-school 
graduates take a three-year university course. At 
the University of Toronto and the University of 
Montreal, courses in physical and occupational 
therapy are combined in one three-year diploma 
course, A graduate can practise in either or both 
fields. McGill offers a diploma course in either 
OT or PT, or a combined-degree course. 

COST -OF TRAINING At the University of 
Toronto, annual tuition fee for physical and oc- 
cupational therapy: $360. 

YOUR SALARY Graduate therapists earn from 
$2,400 up to $5,000 a year. 

IS THE JOB GOOD AFTER MARRIAGE? 
Fairly good. Your training in psychology, medi- 
cine and hobby skills is of lifetime value. There 
are married physical therapists with private prac- 
tices who give treatment in patients’ homes, or 
in their own home-offices. 
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“a law firm or legal department. 


“4 TEACHER 


WHAT THE JOB IS_ If you 

decide to be a teacher don’t 

overlook the less obvious 
fields — instruction of the gifted, the blind, the 
crippled, the hard-of-hearing, the retarded. All 
teachers aren’t in the classroom. Education is 
bursting with new ideas—remedial reading, apti- 
tude testing, educational research and vocational 
guidance—offering new job possibilities. 


WHAT YOU SHOULD BE LIKE You like 
kids. You have the knack of helping others learn. 
You enjoy reading, study, discussion. You have 
good physical, mental health, and patience! 


THE TRAINING YOU NEED Education is a 
provincial concern, so requirements vary. Gener- 
ally, the would-be public-school teacher must be 
a high-school graduate. With junior matriculation 
you need two years at a teachers’ training college; 
with senior matric, one year. To teach high 
school you need a bachelor of art3 or equivalent, 
plus one year at teachers’ training college. 


COST OF TRAINING At teachers’ training col- 
lege education is free or at a low fee. You may 
have to provide your books. For the future high- 
school teacher, tuition for the arts course, Univer- 
sity of Toronto, $335. 


YOUR SALARY Teaching is fast becoming one 
of the best-paying professions for women. Major- 
ity pay, $2,500 to $5,000. Specialists and the long- 
experienced, $6,000 to $8,000. 


IS THE JOB GOOD AFTER MARRIAGE? 
Very good. Many married women continue~to 
teach. In some areas maternity leave is pro- 
vided. As a trained teacher ydu can work 
part time in adult-education courses, nursery- 
school supervision, commercial- and vocational- 
school teaching. You might do private tutoring, 
grade student exam papers for a correspondence 
school. 


CLERICAL 
WORKER 


WHAT THE FOB IS As 
the girl in the grey flannel 
suit, you work in an insur- 
ance skyscraper, a one-man real-estate office, the 
bank at the corner, the civil service or a broker- 
age house. Large firms operate a steno pool; 
messengers and clerks may work up to this level, 
from it win promotion to a secretary’s desk. 
As am executive secretary you must take one 
hundred to one hundred and twenty words of 
dictation a minute, type at sixty words a minute. 
Automation is turning office routine inside out. 
Experts predict the clerical worker will be needed 
—but you'll have to be smarter than the machine. 
They foresee an upgrading all along the line, as 
machines take over run-of-the-office jobs. Outwit 
them. Specialize. Become a legal secretary for 
Work for a 
physician, or in the administrative office of a hos- 
pital, or a public-health agency. 

WHAT YOU SHOULD BE LIKE You are a 
responsible type, enjoy routine, concentrate well. 
You are accurate, conscientious, well-groomed. 
You have a pleasant, businesslike manner. 

THE TRAINING YOU NEED High schools of 
commerce give a diploma after four years. Col- 
legiates and general high schools have separate 
commercial departments. Business colleges offer 











concentrated training in all phases of modera 
business in day or evening courses, or through 
home study. Stenographic courses take thirty to 
thirty-eight weeks, executive secretarial courses, 
fifty-two to sixty-five weeks. For after-dark schol 
ars classes run two evenings a.week from mid- 
September to the end of June, a thirty-six-week 
term. 

COST OF TRAINING High-school education, 
free. At business college, day-class tuition is 
about $38 for each four-week period. Add about 
$25 for books, supplies. For night classes, the 
thirty-six-week term costs $86. 


YOUR SALARY As typist, clerk, steno, figure 
$2,000 to $3,000 a year. As an executive secre- 
tary, between $3,000 and $5,000. 


IS THE JOB GOOD AFTER MARRIAGE? 
Excellent. If you are a crack typist you can 
type manuscripts, students’ theses, at home. Work 
part time for a doctor or dentist, or a neighbor- 
hood office or shop. In larger cities check office- 
service organizations like Manpower, Office 
Overload. These provide Canadian business with 
every category of temporary office help. You 
pay no fee, and assignments vary from a day to 
a month or longer as you wish. 


MEDICAL 
LABORATORY 
TECHNOLOGIST 


WHAT THE JOB IS You 
help in healing the sick by 
performing the many chemi- 
cal and other tests used in diagnosing and treating 
diseases. Working with doctors and other scien- 
tists, you may also assist in research experiments. 
If you choose this new profession, you may work 
in a hospital or government laboratory, a univer- 
sity or medical clinic, a commercial biological 
supply firm, a mental hospital or sanitarium. 
Majority of technologists are women—and the 
field is expanding at a tremendous rate. 


WHAT YOU SHOULD BE LIKE You have 
an enquiring mind, manual dexterity. You are 
accurate and precise. True daughter of Curie, 
you are very interested in the biological sciences. 


THE TRAINING YOU NEED Senior matric- 
ulation, including two science subjects and two 
mathematics. Then one to two years at a labora- 
tory approved for the training of medical tech- 
nologists by a special committee of the Canadian 
Medical Association. Training leads, after exam- 
inations, to registration with the Canadian Soci- 
ety of Laboratory Technologists. For further in- 
formation on training and opportunities in the 
field write to: Miss Ileen Kemp, Executive Secre- 
tary, Canadian Society of Laboratory Technolo- 
gists, 61 Victoria Avenue North, Hamilton. 
COST OF TRAINING In most provinces finan- 
cial assistance in varying degrees is available to 
the student during the medical-technology train- 
ing program. If you choose an academic course, 
you pay the standard university tuition fees for a 
science course. 

YOUR SALARY From $2,800 to $6,000 and 
over a year, depending on training, experience, 
responsibility. 

IS THE JOB GOOD AFTER MARRIAGE? 
Very good. Because of the acute shortage, you 
will find many opportunities for part-time jobs. 
If you want to return after some years, count 


on a refresher course, to catch up with the 
advances. @ 
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The “meat” of an orange is the 
main source of many of its nutrition 
values, including the important 


bio-flavonoids and protopectins. 


Te 





These values are largely strained 
- out of frozen orange juice. 

; That’s why your family needs 
fresh Sunkist Oranges! 





Serve them whole for 


luscious eating. Or squeeze 
them for juice, keeping 


the nourishing solids! 


Bio-flavonoids its effectiveness, allowing it to do a better are so valuable, shouldn’t you see 
New-found aid to basic nutrition. job for children of building bones and that each member of your family enjoys 
Science now knows that bio-flavonoids muscles, sound teeth and gums. one every day? Sunkist Oranges 


strengthen your body’s 60,000 miles of One average-size Sunkist Orange provides are the finest. Tree ripened. Hand 
capillaries (tiny blood vessels). The bio- a rich supply of bio-flavonoids— about selected. Look for the Sunkist name 
flavonoids team with VitaminC, increasing 1,000 milligrams. When fresh oranges on the fruit. 


Sunkist Oranges ... ei... 
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DREAM GLO MAKE-UP, 
liquid magic to make 
© skin look radiant, 
cling. Dreamy shades. juxury. flawless. Moisturizes 
25¢ and 45¢ ~ skin, too! 49¢. 
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